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Queen Quality Shoes 
are specially made for 
women. In every detail 
of their construction, this 
fact has been kept in view 









Even in the fashionable, 
walking boots, the man- 
nish features exacted by 
styleare carefully adapted 
to women srequirements. 
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These are all tried and tested 
recipes, used by the ladies under 
whose names they appear. 








We guarantee every statement and illustration in this advertisement 
to be true without qualification. 


Pe arty and 
Dancing 
Frocks for 
Misses 


Those distinctive youthful [| 
touches so desired in a | 
Misses dress—yet so difh- 
cult to attain—predominate 
in our exclusive Misses’ 


dresses. 


We really have never 





shown so many models of 








such pretty individuality, 





and we have some of the 
daintiest little dancing and 





party frocks imaginable — 
and in all the newer 
materials. 


29,00,-2 7/250 
LOTS 


NO CHARGE FOR 
ALTERATIONS 


Redferns Limited 


282 Yonge Street 


Opposite Wilton Avenue 
Private Exchange Adelaide 2100-2101 























HERE are often occasions when 


it is not possible for you to use 
the many useful and excellent recipes 
that appear in this book. 

Frequently you are called upon 
to provide luncheon for unexpected 
guests, and in such cases recourse may 
be had to many of the ready cooked 
meats that are obtainable in these days 
of modern methods. Particularly 
might be mentioned Braised Jellied Ox ° 
Tongue, Ham and Tongue, Ham and 
Chicken, Pork Tongue, Cooked Ham, 
or Roast Pork with dressing. 

If you desire to provide a warm 
luncheon, such prepared soups as 
Mulligatawny, Ox Tail, Tomato or 
Chicken Soup are unexcelled for this 
purpose. 

For Relishes : Sweet Pickles, Chili 
Sauce or Olives would help complete 
the luncheon. 

Any or all of these may be pro- 
cured on the shortest possible notice 
by telephoning to any one of the many 
branch stores of The Wm. Davies 
Company, Limited. 





National Crust 


Company Sinsifed 





CAPITAL, PAID-UP ..... $1,500,000 
RESERVE) 2 1,300,000 
ASSETS jpwi@xBER ron......28,000,000 


W. E. RUNDLE, - General Manager. 
ee ees Bee 


HE first consideration 
entering into the ap- 
pointment of a Trustee 
under a Will is that of 
safety. The paid-up capital 
and reserve of this Com- 
pany— $2,800,000—affords 
security for the proper ad- 
ministration of every estate 
entrusted to its care.—: 3: 


Gaines Se as 
HEAD OFFICE 


18-22;KING ST:- Ee -=TORONEO 


BRANCHES 
TORONTO. MONTREAL. WINNIPEG. 
EDMONTON. SASKATOON. REGINA. 





NO GRANDER CHARITY! 





Needy Consumptives 


being cared for Absolutely Free at 


THE TORONTO FREE HOSPITAL FOR CONSUMPTIVES 
(Near Weston) 





Send Contributions to 347 King Street W., Toronto. 
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LAURENTIA MILK 
IS A NECESSITY 


oe fe LOR 
Bottle-fed Infants No contagion i ee 
Young Children No poianee in milk aaa each 
Invalids bee iae ter sand 
= e Digestibility, and hence the food 
Everyone where a Milk value, is greater BEC any 
Diet is necessary other value . : 


Every Anxious Mother . . 
Every Careful Nurse ... 
ftvery Particular Physician 
Will find Laurentia Milk invaluable for particular cases. 
Mothers will find in this reliable, pure, uniform, easily 


digestible milk the answer to the perplexing question, 
‘“What to feed the baby.” 


IS THE ONLY MILK THAT 
WILL FILL ONE GREAT NEED 


FOR A RESERVE MILK IN THE CUPBOARD 
TO MEET THE UNFORESEEN DEMAND. 


SUCHRAS EME Se: 


When there is no other milk to be had. 

When imii‘k is sour or frozen 

Failure or delay in the morning delivery. 

Unexpected company or cooking needs . 

On Sundays and Holidays . : 

Before and after store hours 

During bad weather and no one to send. 

And when travelling, where a pate 
standard milk is required. 


Bought from the druggist or grocer by the bottle or case, a 
few bottles always on hand on the pantry shelf like any other 
household staple. 


NO MORE MILK FROUBLE OR WASTE. 


The Laurentia Milk Co. 


LIMITED 


3¢1 Queen St. W., Toronto, Ont. 


ADELAIDE 2760. 


THE BEST RECIPE IN THIS BOOK 


AFTER LUNCHEON RELISH—A GENUINE ** ROARER”’ 


B] Baer. one or two friends and put them with yourself in an 




















ordinary street-car and jolt gently down Yonge Street for 
about fifteen or twenty minutes until you get to Shuter 
Street; at this point, remove gently from car, and to avoid 
scrambling from automobiles, motor-cycles, etc., add a pinch 
of courage and a dash of about ten feet to the sidewalk. You 
are now opposite 230 Yonge Street; move deliberately inside 
and you will find yourself in a beautiful, quiet reception-room ; 
this is the new home of Mason & Risch, Limited. Turn at once 
into the Victrola Department and settle gently into some com- 
fortable chairs and stay as long as you like without stirring, 
and the courteous attendant will play for you the gems from 
your favorite Grand Operas—these may be repeated as often 
as desired. To give variety, add a Comic Opera selection or 
two, and a touch of band music used sparingly will often 
M improve the whole. You may, if you like, add some player 
fae piano delicacy, and a flavor of Orchestrelle organ music will 
be found a charming addition to the above. 
This will prove a most delightful refreshment and one 
worth repeating very often. The selections not used will 
keep, and can be heard another time. 





| Artistic Effects 


In lighting fixtures do not 
necessarily mean lavish ex- 
penditure. We have some 
very handsome designs in 


Electric Fixtures 


at very modest prices. _ 


We shall be pleased to have 
you visit our show rooms and 
judge the values and styles for 


yourself. 
——e 


McDonald & Willson 


12 Queen St. East, 


Branches: MOonrrRearL, WINNIPEG. 








Robins Limited 


Will Shortly Occupy 
Their New Building 


AT THE CORNER OF 
VICTORIA and RICHMOND 


Having outgrown our present quarters we have built at a 
cost of considerably over $250,000, the only building of its 
kind in Canada to be devoted exclusively to the business of 
Robins Limited, the largest real estate’ operators in Canada. 


While the building was designed and finished primarily to 
more comfortably house our rapidly growing staff, the greatest 
consideration and care has been maintained for the conven- 
ience of our patrons. 


Robins Limited, 30,000 Clients and Investors 
who have dealt with them for the last few years, 
scattered throughout the entire Dominion as well 
as England, are our best references. 

Can we not, as well, place at your command the 
incomparable Robins’ service whether you wish 
to Buy, Sell or Rent. 


Robins Limited 


FOR EVERY TENG IN REALS ES TAGE 


‘resent Address Gelephone 
Adelaide and Victoria Main 7171 





TIME ALLOWANCE FOR BAKING. 


I SYSENATSE A Ber we och ig ake) cae Ah Mad aati AY nd de a 8 
POUALOCS mee temeree Sear a net a cee oa 20 
ECGS kort cette tren 0 Reema Sena Pe ee et ese ok 10 
ST ANAT SCCM ee ans Sette Seles te he. oN 

ROOK LOS Me eet eaemee sna ot RE cs Sean menage. ee aoa Soe 10 
Biscaitsamdce tar oe ee is Sine eee Re Mie ow fi area 15 
Gakem (plait ys.. ae ena bons oe Oe ee 20 
ak Oe SPUDOE lew saan Gare ee tastes Susct Soe a 45 
POAC Geer tebe ee. cha Re hone noes 4 ern. 1 
FAO OL OPO werden fui Ne ashe teeny Oooh creme ya (erent: 20 
UT UCO RG EMA YSUONG GLAVNASY Fc me: Alpe Ae Pe Per ahaa eee ae a 2 
Fuidding, (breads rice or tapioca itso. 0 7: 2s 

} Sab RONG £2) races 2 alee fh ot NE eae eer nes Cie 30 
GUSEALC tee hee eTRR Once et ale Ravn Din Sata d elas ok cay 15 
MASI CTE OUD we ainesiag cee rarteeaL. siting Ae cao 2s 15 
DUCK CLATELO hme Meroe ee eee eres etn eR. 8 40 
barbs Cwellzdone) sper Pound 3.7.5.6. og nits aye oe ; 

Beet lOnog OPeSNOr yell Otantenete a: rates tac vue ose 20 
Beetecirioin, rare, per pound wa sta) ee ae aie. 8 
Beef, sirloin, well done, per pound........:... 12 
Beef, rolled, rib or rump, per pound.-......... 12 


10 
45 


60 


hours 

minutes 
minutes 
minutes 
minutes 
minutes 
minutes 


minutes 


14% hours 


30 
5) 


minutes 
hours 
hour 
minutes 
minutes 
minutes 
minutes 
minutes 
minutes 
minutes 


minutes 


5 minutes 





SOUPS 


‘*Of all appeals—although 

[ grant the power of pathos, and of gold, 

Of beauty, flattery, threats, a shilling—no 
Method’s more sure at moments to take hold 

Of the best feelings of mankind, which grow 
More tender, as we every day behold, 

Than that all-softening, overpowering knell, 

The tocsin of the soul—the dinner bell.’’ 


—Byron. 


CREAM OF GREEN PEAS. 
MISS MURIEL LARKIN. 


pint of fresh peas or 1 ean. 
quart milk. 

tablespoons flour. 
tablespoons butter. 

teaspoon salt. 

» teaspoon pepper. 


— bo here 


a 


When using canned peas, drain off liquid, add a little water and 
allow to cook five minutes or until the peas are tender. Mash the 
peas through a sieve. Heat the milk in a double boiler. Melt 
butter in a saucepan; add flour, salt and pepper; then add milk 
gradually, stirring all the time. Add peas and stir until smooth 
and thick. 


MILK TOMATO SOUP: 
MISS CLARA FLAVELLE, 


One can of tomatoes; simmer with a pinch of soda and a tea- 
spoon of sugar. Put through a sieve and add pepper and salt. 
Boil 1144 pints of milk, and thicken with 1 dessertspoon of corn 
starch and butter size of an egg. Just before serving add % 
cup of cream. é 


CLEAR TOMATO SOUP. 
‘ MRS. WITHERS. 


1 ean tomatoes. 

A slice of onion. 

bay leaf. 

cupful chopped celery. 

teaspoon salt (small). 

saltspoon pepper. 

pint water. 

tablespoons butter. 

tablespoons flour. 

Rub flour into melted butter; put into the other ingredients after 
they have boiled ten minutes. Strain into a tureen and serve. 


we 
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TOMATO SOUP. 
MRS. R. D. HUME. 

quart stock. 

can tomatoes. 

teaspoon peppercorns. 

small bay leaf. 

cloves. 

sprigs parsley. 

tablespoons butter. , 

cup onions. 

cup carrot. 

cup celery. 

cup raw ham. 

Salt and pepper. 

% cup flour. 


Now 
Pt pet et ea Se 


VELVET SOUP 
MISS ALMA LAING. 


1 quart strong, well flavored consommé (beef, chicken; mutton, 
game or ‘‘combination’’). 

1 large cup rich cream, boiling hot. 

Yolks of four eggs. 

4 teaspoons cream (cold). 

Mix the beaten yolks of eggs with the cold cream, and on to 
this mixture pour the hot cream, then add to the consommé. As 
a last touch, in reheating, add a little powdered mace. Boiled 
chestnuts or blanched almonds, pounded to a paste, may be added 
if desired. 


CREAM SOUP. 
MRS. CECIL MOORE. 


quart white stock. 

large onion, thinly sliced. 
tablespoons butter. 

cup stale bread. 

eup milk. 

cup cream. 

2 tablespoons flour. 

Salt and pepper. 

Cook onion fifteen minutes in one tablespoon butter; add to 
stock, with bread broken in pieces. Simmer one hour, rub through 
a sieve. Add milk and thicken with remaining butter and flour 
ecoked together. Add cream and season. 


eS 
DO Ra 09 ee 


CELERY SOUP. 
MISS MAY DENNE. 


Wash and trim a bunch of celery. Reserve minor stalks for 
table; cut remainder into small pieces; cover with water and 
cook until tender (about an hour). Rub through a strainer. There 
should be about a pint. Combine this with one pint of white 
sauce; season with salt, pepper and onion juice; strain again 
and serve. 
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CELERY SOUP. 
MISS OLIVE SCOLEY. 


Three cups chopped celery (cook until tender); one quart sweet - 
milk; season to taste. Thicken with a little flour rubbed smooth 
in a lump of butter. Add celery and one cup of mashed potatoes 
and serve very hot. 


ALMOND SOUP. 
MISS ALMA LAING. 


6 ounces sweet almonds. 
1 ounce bitter almonds. 
A pinch of salt. 

1 small head of celery. 

1 small onion. 

1 pint milk. 

1 cup white stock. 

2% tablespoons butter. 
6 tablespoons flour. 

1, cup heated cream. 


Blanch and chop the almonds, add the salt and pass through a 
fine meat chopper. Cook in a double boiler with the celery, onion 
and milk for one hour. Strain, press well and réturn to the fire. 
Thicken the stock with the butter and flour, stir until smooth 
and cook five minutes. Add a pint more of white stock, put with 
the other mixture, add salt and pepper and let boil up once. Just 
before serving add the cream. This is also good not strained. 


BOUILLON. 
MRS. W. E. RUNDLE. 


Ibs. beef cut from lower part of round or the upper part of 
the shank and have the butcher remove the we 

quarts cold water. 

onion. 

carrot. 

sprig parsley. 

sticks celery. 

bay leaf. 

cloves. 

pepper corns. 

teaspoon of salt added just before taking soup from fire. 

Remove all the fat from beef and cut fine. Place meat in sauce- 

pan with three quarts of cold water and let it stand an hour, then 

put it on the fire and let it come slowly to the boiling point, taking 

off any scum that rises. Then place where it will simmer. After 

it has simmered for two hours add the vegetables and spices and 

let it simmer three hours longer. Strain into an earthen bowl 

and let it cool without covering. This stock will not jelly. When 

ready to use remove grease, season if necessary with salt and 

pepper and put into saucepan with %4 of a pound of lean meat 

chopped fine and minced, and then white of an egg. Stir until it 

boils; let it boil for five minutes. Lay a fine cloth on a sieve and 

strain through it the bouillon without pressing. It should be quite 

clear and of the color of amber. 


are) 
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MUSHROOM SOUP. 
MRS. CECIL MOORE. 
1, lb. mushrooms. 
1 cup boiling water. 
4 cups white stock. 
1 cup of heavy cream. 
1, cup pearl sago. 
Yolks of two eggs. 
Salt and pepper. 

Clean and chop mushrooms and add to stock. Cook twenty min- 
utes and put through a sieve. Cook sago in boiling water thirty 
minutes, add to stock, and as soon as boiling point is reached 
season with salt and pepper, then add cream and yolks of eggs. 


SUBSTITUTE FOR CREAM. 


When a recipe orders cream to be added to a soup and you have 
only milk, break up one egg to every cupful of boiled but cooled 
down, milk. Strain the milk. Add one tablespoon of butter and 
then add the whole to the cooled down soup, stir, bring to a boil, 
and serve when ready. 


CROUTONS (to serve with soup). 
MISS MURIEL LARKIN, 


Cut bread in half-inch slices, trim off crusts and cut in half- 
inch squares. Brown in oven. 
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FISH 


‘Weary seems the street parade, 
And weary books, and weary trade; 
I’m only wishing to go a-fishing, 
For this the month of May was made.’’ 
—Henry Van Dyke. 


OYSTER COCKTAILS FOR Sta. 
MRS. WITHERS. 


Take two dozen small or one dozen large oysters; drain off most, 
of the liquor. Mix six tablespoons of catsup with two tablespoons 
of lemon juice. Use a few drops of tabasco sauce or cayenne 
pepper and_a very little salt. Set away for a few hours if con- 
venient. After filling glasses aau a little catsup to give red 
shade. Serve with salt wafers or brown bread. 


OYSTERS A LA P’UMELLES. 
MRS. CECIL MOORE. 


pint oysters. 

tablespoons chopped mushrooms. 
tablespoons butter. 

tablespoons flour. 

teaspoon salt. 

teaspoon lemon juice. 

egg yolk. 

A few grains of cayenne. 

Clean oysters, heat to boiling point and drain. Reserve liquor 
and strain through a double thickness of cheesecloth; there should 
be %4 cup of liquor. Cook butter and mushrooms five minutes; 
add flour and oyster liquor gradually, then cook three minutes. 
Add seasonings, oysters and eggs. Serve on zephyrettes or pieces 
of toast. 


ft et 
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CREAMED OYSTERS FOR PATTIES. 
MRS. WITHERS. 


quart oysters. 

cups cold water. 

level tablespoons butter. 
tablespoons flour. 

pint milk. 


He BR OO 


Drain the oysters, pour cold water over them, put into a sauce- 
pan and shake-until they boil and curl up. Drain, saving the 
liquor. Rub butter and flour together; add oyster liquor, which 
should measure a pint, and have a pint of milk. Stir until boiling 
and add the oysters. Serve while hot. 
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PIGS IN BLANKETS. 
MRS. BARRETT. 


Take as many large oysters as are desired; wash and dry them 
thoroughly. Cover these with fat bacon cut in slices. Pin to- 
gether with toothpicks. Fry in a little dripping. 


SCALLOPED OYSTERS. 


MRS. J. ©. WEBSTER. 

1 pint of oysters. 
1 pint of bread crumbs. 
1 egg. 
Milk, seasoning, butter. 

Mix the oysters and bread crumbs thoroughly. Beat the egg in 
a cup, fill up the cup with milk and add seasoning to taste. Put 
oysters and bread in a well-buttered deep dish, pour the milk and 
egg over. Scatter dried bread crumbs on top and dot with pieces 
of butter. take half an hour in a moderate oven, or, if the 
oysters have been frozen, a little longer. 


SALMON CROQUETTES. 


MISS MAY DENNE. 
1 can salmon. 
A little milk. 
2 eggs. 
Salt and pepper. 
Cracker crumbs, not too fine. 

Pour the oil off the salmon; add milk, eggs, seasoning and 
cracker crumbs to make of a consistency to fry, in deep fat in a 
wire basket, or make stiffer and form into cakes to fry in a frying 
pan. 


SALMON CROQUETTES. 
MRS. R. D. HUME, 


One tin salmon. 

About same amount soaked stale bread, squeezed fairly dry. 

Beat with a forx and add one egg, salt and pepper. Mould into 
shapes, dip in egg and roll in bread crumbs. Fry a golden brown 
and serve hot with one can strained tomatoes, thickened and 
flavored with salt, pepper and a small piece of butter. 


SALMON MOULD. 
MRS. BARRETT. 


One can of salmon chopped nnely in a bowl with a silver fork, 
adding four tablespoons of butter until a smooth paste. Beat one 
cup of fine crumbs with three well-beaten eggs and season with 
pepper and salt. Work all together, add part of a cup of milk 
ov cream. Put in a buttered mould and steam one hour. 

Sauce.—One cup of milk boiled and thickened with two table- 
spoons of flour, two ounces of butter, and Worcester sauce or other 
flavoring to taste. 
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FISH. 
MRS. J. C. WEBSTER. 


Cold boiled or canned salmon. 
Equal quantity of hot boiled rice. Mix well together and add 


salt, pepper and celery salt to taste. This makes a nice dish for 
luncheon or tea. 


KEDGERN. 
MRS. J. C. WEBSTER. 


1 pound of cooked fish. 

1 cup of rice. 

1 tablespoonful of butter. 
2 eggs. 

Pepper, salt. 

Cut fish into small pieces. Wash rice well. Put in double boiler 
in boiling salted water and boil for 20 minutes. Drain it dry and 
let it stand with lid closely shut for ten minutes without stirring. 
Boil eggs hard, remove shells and chop fine. Put eggs, fish, butter 
and rice in frying pan and season to taste. . Stir fish with fork 
over fire until very hot and serve at once. 


FISH CROQUETTES WITH TOMATO SAUCE. 
MISS MURIEL LARKIN. 


2 tablespoons butter. 

2 tablespoons flour. 

14 teaspoon salt. 

4g teaspoon paprica or black pepper. 
-1 eup of minced salmon. 

% cup of milk. 


Melt butter, add flour, salt and paprica; add milk very gradually 
and stir until smooth and thick. Then if desired add one table- 
spoon of chopped parsley and mix in the fish. Set away to cool. 
orm into croquettes, dip into egg beaten with one tablespoon of 
cold- water, then into bread or cracker crumbs, and fry in deep 
fat. Drain on brown paper and serve hot with tomato sauce. 


LOBSTER A LA NEWBERG. 


MISS PARSONS. 
tin lobster. 
pint milk. 
egg. 
teaspoon corn starch. 
tablespoon butter. 
tablespoon thick cream. 
Salt and pepper to taste. 

Beat together the egg, corn starch and milk; add salt and pep- 
per. Put in the lobster (cut in pieces) and butter. Cook in a 
chafing dish until the sauce thickens; then add cream. Serve on 
crackers or toast. 


jays euaS 
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RECHAUFFE OF FISH. 
MRS. J. C. WEBSTER. 


A small quantity of fish. 
A handful of bread crumbs. 
2 eggs. 
2 ounces of butter. 

Season well. Put the mixture into a buttered mould and steam 
until it is hot through. The fish must be well shredded from the 
bones. Turn out and serve with melted butter or white sauce. 


CASSEROLE OF RICE AND FISH. 
MRS. R. D. HUME. 


2 cups cold flaked fish. 
, cup bread crumbs. 

1 teaspoon salt. 

1% teaspoon pepper. 
Y, teaspoon onion juice. 
4 tablespoon chopped parsley. 

2 tablespoons butter. 

eeoo: 

1 tablespoon milk. 

1 teaspoon lemon juice. 

8 cups cooked rice. 

Mix seasonings with crumbs and add to melted butter; then add 
fish, egg, milk and lemon juice. Line buttered mould with rice, 
fil] centre with fish mixture, cover with rice and steam 45 minutes. 
Serve with parsitey or egg sauce. 
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“*A good digestion to you all; and, once more, 
I shower a welcome on you; welcome all.’’ 


—Shakespeare. 


WELSH RAREBIT. 


MRS. WITHERS. 

1 lb. soft cheese. 

2 tablespoons butter. 
4% teaspoon salt. 
¥ teaspoons mustard. 
% cupful milk. 

1 tablespoon Worcester sauce. 

Cook the cheese in a chafing dish; melt the butter before adding; 
put in the other ingredients, the milk last. When smooth and 
ereamy serve on hot crackers or toasted bread. 


MACARONI AND CHEESE. 
MRS. WELLINGTON PARSONS. 


Boil 12 sticks of macaroni in boiling water and salt half an 
hour. Grate one cup cheese and melt three level tablespoons but- 
ter. Take three medium tablespoons flour with it. Mix half tea- 
spoon salt, add a dash of cayenne pepper, then add butter and 
gradually one pint hot milk. 

Pour over macaroni after it is boiled and strained and had cold 
water poured over it. Then add cheese and bake ten minutes in 
a buttered dish. 


MACARONI TIMBAULES. 
MRS. J. C. FRASER. 


Line slightly buttered small moulds with boiled macaroni; fill 
with chicken or salmon force-meat; put in a pan half surrounded 
with hot water, cover with buttered paper and bake thirty minutes 
in a moderate oven. 


CHEESE SOUFFLE. 
MRS. A. E. AMES. 


1 cup sealded milk. 

1 cup soft stale bread. 
%4 pound grated cheese. 
1 tablespoon butter. 
1% teaspoon salt. 
3 eggs. 

Bake for 20 minutes. 
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CHEESE SOUFFLE. 
MRS. AVERN PARDOE. 


tablespoons butter. 

tablespoons flour. 

cup milk. 

cup grated cheese. 

eggs. 

teaspoon salt. 

Put the butter into a saucepan and when hot add flour and 
stir until smooth; add the milk and seasoning. Cook two min- 
utes then add well-beaten yolks and cheese. Set aside to cool 
and then add the whites of eggs beaten to a stiff froth. Turn into 
a buttered dish and bake about 25 minutes. Serve the moment it 
comes from the oven. 


~ et 
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FRIED RAMEQUINS. 
MRS. BARRETT. 


Grate % lb. of cheese and melt 2 oz. of butter. While butter 
is cooling mix it with cheese and whites of 3 eggs well beaten. 
Lay buttered paper on a frying pan; put slices of bread on it, and 
lay cheese on top. Set on fire for about five minutes. 


SCALLOPED CORN. 
MISS MAY DENNE. 

In Cans corn. 
Salt and pepper to taste. 
2 eggs. 
. Mix eggs and corn. Put a layer of this mixture, then a layer 
ot cracker crumbs and butter in the dish, then another layer of 
corn. Fill dish with milk and bake. 


BOSTON BAKED BEANS. 
MISS PARSONS. 


2 lbs. white pea beans. 
1, teaspoon soda. 

1 lb. salt pork. 

2 tablespoons molasses. 
Salt and pepper to taste. 


Butter size of an egg. 


Soak beans over night; put on stove with soda and cover well 
with water. Bring to boil and drain. Put in bean crock with pork, 
molasses, salt, pepper, butter. See that the jar is well filled 
with water and bake four hours. 


BAKED BANANAS. 


Select nice, large bananas. Remove half of the skin, on one 
side only; sprinkle with cinnamon and a very little sugar. Bake 
twenty minutes. 
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SWEETBREAD RAMEQUINS. 
MRS. J. C0. FRASER. 


jas 


sweetbread cut in cubes. 
tablespoons melted butter. 
tablespoons flour. 

cup chicken stock. 


Clean and parboil sweetbreads. Mix butter and pour on stock 
gradually. Reheat’ the sweetbread in this sauce. Season with 
salt, pepper and lemon juice, fill ramequins, cover with buttered 
crumbs and bake until brown. 


~ 
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CHICKEN SOUFFLE. 

MRS, BLACKWELL. 
cups sealded milk. 
tablespoons butter. 
tablespoons flour. 
teaspoon salt, 
teaspoon pepper. 
cup stale bread crumbs. 
cups cold chicken, chopped fine. 
eggs, yolks and whites beaten separately. 
Make sauce of milk, butter, flour; add bread crumbs and chicken. 
Cook on top of stove for two minutes, then add yolks of eggs. 
When cold add the beaten whites of eggs, turn into a well but: 
tered mould and bake 25 minutes. This can be prepared in the 
morning and baked when needed. 


QW DOH eH eH eB IB DO 
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MEATS 


‘“Ven’son’s Caesar in the fiercest fray; 
Turtle! an Alexander in its way; 
And then in quarrels of a slighter nature, 
Mutton’s a most successful mediator! 
So much superior is the stomach’s smart, 
To all the vaunted horrors of the heart; 
K’en love, who often triumphs in his grief, 
Hath ceased to feed on sighs, to pant for beef.’’ 


SAUCES FOR MEATS. 


With roast beef, grated horse radish. 

With roast veal, tomato or horse radish sauce. 

With roast mutton, currant jelly. 

With roast pork, hot apple sauce. 

With roast turkey, chestnut dressing or cranberry jelly. 
With roast venison, black currant jelly or grape jelly. 
With roast goose, tart apple sauce. 

With roast quail, currant jelly, celery sauce. 

With fried chicken, cream gravy, corn fritters. 

With roast duck, orange salad. 

With roast ptarmigan, bread sauce. 

With cold boiled tongue, sauce tartare or olives stuffed with 


peppers. 


BEEF LOAF. 
MRS. J. C. WEBSTER. 


11% pounds raw beefsteak minced. 
1 pound fresh pork. 

8 soda biscuits, rolled. 

2 eggs beaten in a cup. 

Fill up the cup with milk, salt, pepper and sage or summer 
savory to taste. Mix all well together, shape and bake in a slow 
oven for 40 minutes. If pork is left out cook with dripping, bast- 
ing often. 


BEEF LOAF. 
MISS OLIVE SCOLEY. 


2% lbs. round steak, chopped fine. 
2 eggs. 
1 large onion, chopped. 
1 large cup milk. 
1 cup biscuit crumbs. 
Mix altogether, adding salt and pepper. Pour out in a square 
pan and bake an hour and a half. This is improved by a couple 
of slices of pork put over the top. z 
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FLOURED BEEFSTEAK. 


Put beefsteak on a board; sprinkle with one cup of flour, a 
litle salt and pepper; pound this well into the meat. Then turn 
the meat over on the other side and sprinkle with one cup of 
flour, salt and pepper as before, and pound again. Put in a hot 
frying pan with not more than an inch of water; put on the back 
of the stove and cook slowly for one hour; then turn on other 
side and cook for one-half hour. The gravy will be the right 
consistency without any extra flour. Keep well covered. | 


BEEFSTEAK STEW. 
MRS. PARSONS. 


Take 1% pounds of round steak, remove all fat and cut in 
pieces about % of an inch square. Cover with one pint of cold 
water and cook very slowly for three hours. An hour before the 
meat is cooked put in three carrots and three potatoes cut in dice. 
Add salt and pepper before serving. Cook on the lowest flame 
possible. :; 

VEAL LOAF. 
MRS. J. C. WEBSTER. 
3 Ibs. minced veal. 
4 soda biscuits, rolled. 
2 eggs well beaten. 
Butter little larger than an egg. 
Salt and pepper to taste. 

Mix veal, seasoning and biscuits thoroughly; then add butter 
and eggs. Shape into a loaf, put into a meat pan with about a 
cup of dripping, and roast for an hour and a quarter, basting 
frequently. Have oven very hot for first half hour then let it 
cool off. 

FRICASSED VEAL. 


One pound of veal, part near the thickest part of the neck, cut 
into one and a half inch squares. Put into a saucepan and half 
cover with boiling water and boil five minutes; then let simmer 
gently twenty minutes, till all the water is evaporated. Add one 
teaspoon of salt; make a sauce of one tablespoon of flour, one of 
butter, mixed smooth, one cupful of milk, and let it boil; pepper tu 
taste. Pour over the meat and turn on a platter. Sprinkle chopped 
parsley over it. 

BAKED VEAL. 
MRS. TOVELL. 


Have veal steak cut one inch thick. Cut it into small pieces 
(about the size of a croquet), taking away all grissle, fat and bone. 
Dip meat into beaten egg, then cracker crumbs; fry it brown in 
lard and butter. 

After frying put meat in a pan, cover it with milk, season with 
salt and pepper, put in a moderate oven to bake 40 minutes. Serve 
hot. Meat can ke warmed up by covering with milk and put in 
oven. 
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VEAL»CUTLETS WITH CREAM SAUCE. 
= Kee tees 
1% Ibs. veal cutlets. 
2 tablespoons butter. 
1 slice of carrot. 
1 small onion. 


Put the butter and vegetables, cut fine, in a saucepan, season the 
cutlets with salt and pepper and lay on the vegetables. Cover 
tightly and cook slowly for half an hour; then take out and dip 
in egg and bread crumbs and fry in boiling fat until a golden 
brewn. Put a quart of green peas or points of asparagus in the 
centre of the dish and arrange the cutlets around. Serve with 
white sauce poured around. 


PORK TENDERLOIN (Stuffed and Roasted). 
MISS PARSONS. 


Take three tenderloins, wash well and make a dressing of one 
cupful of grated bread crumbs, one tablespoon of melted butter, 
one-half teaspoon of salt, one-eighth teaspoon of pepper, one tea- 
spoon of summer savory, one egg beaten with one tablespoon ot 
water. Put tenderloins together, then fill with dressing and tie 
with string at both ends and in the centre. Put in a roasting 
pan and cook slowly for 114 hours. 


BROWNED HASH. 
MRS. HALES. 


1 cup chopped cooked meat. 

1 or 1% cups mashed potatoes. 
2 tablespoons milk. 

1 tablespoon fat. 

Salt and pepper. 

Onion juice. 

1 teaspoon chopped parsley. 
Fat for pan. 

Add potatoes and seasoning to meat, then milk. Mix thoroughly, 
spread evenly in greased hot frying pan, then place on part of 
the range where it will brown slowly. Fold as omelet. Turn on 
hot platter and garnish with parsley. 


RICE HASH. 
MRS. HALES. 
1 cup of boiled rice. 
1 or 2 eups chopped cold meat. 
1 cup of milk. 
Salt. 
Pepper. 
A small piece of butter. 
Let all come to a boil and then add one beaten egg. Put into a 
bake dish and bake until it is a nice brown. 
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FOR BOTLINGVAT HAM. 
MISS G. A. GOODERHAM. 


This receipt is for a 64% lb. ham. Soak ham for six hours in 
cold water. Put on to boil in cold water. Kettle should be large 
enough for water to completely cover ham. Boil for 1% hours, 
then add to the water 114% teaspoons baking soda and boil for 
another hour. Remove ham from water, peel off rind, sprinkle 
with browned bread crumbs and brown sugar. Put in oven for a 
few minutes. Serve hot with a tartar sauce, 


BREADED CHOPS. 
DE Moe 


Take chops cut from the leg of a lamb or mutton, dip in beaten 
egg, then in cracker or bread crumbs, and fry in butter or drip- 
ping. Make a gravy by putting a cupful of hot water into the 
frying pan after dishing the chops, adding a cupful of stewed or 
canned tomatoes and one small onion chopped fine, a lump of 
butter, pepper and salt; thicken slightly with a little flour; pour 
over the chops or serve in a gravy dish, as preferred. 


CALF’S LIVER, WITH FINE HERBS. 
MRS. W. H. BAKER. 

ealf’s liver. eA 
mild onions. 
fresh mushroom caps. 
tablespoons butter. 
tablespoons flour. 
14% cups brown stock. 
1 tablespoon finely chopped parsley. 

Cut a ealf’s liver into slices of uniform size and shape; roll 
them in flour mixed with salt and paprika, then let cook in hot 
fat until lightly colored on both sides. Remove liver and keep it 
hot in the warming over. Slice finely the onions and mushrooms 
and let cook in the frying pan, stirring constantly until the mois- 
ture is evaporated; then add the butter, and, when it is melted, 
the three tablespoons of flour, stir and cook. Add stock and stir 
until boiling. Add the parsley and the liver and reheat without 
boiling. 
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PICKERS AnD REEPISHES 





‘“i)’en though my edge be not too nicely set, 
Yet 1 another’s appetite may whet.’’ 


PICKLES. 
MRS. M’CORMICK, 
™% peck green tomatoes. 
1 


“4 peck ripe tomatoes. 
12 large cucumbers. 
1 cabbage. 
1 cauliflower. 
red peppers. 
green peppers. 
On1ons. 
quart small onions. 
(small) box Keen’s mustard. 
Ibs. brown sugar (sparing measure). 
ounce allspice. 
i teaspoon turmeric. 
VY, ounce mustard seed. 
Chop all vegetables and sprinkle one cup of salt through. Let 
stand over night, then drain off liquid, cover with vinegar, adding 
spices. Let boil fifty minutes and bottle. 
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WATERMELON SWEET PICKLE. 
MRS. R. C. HAMILTON. 
J3 Ibs. rind. 
5 ics. sugar. 
3 pints cider vinegar. 
1 tablespoonful whole cloves. 
1 tablespoonful allspice. 
1 tablespoonful stick cinnamon. 
Peel the rind. Use only tke white part; eut into small squares. 
Cock three hozrs. 


TOMATO CATSUP. 


Mite. S. Rk. PARSONS: 


i 


peck of tomatoes (quartered). 
i large cnion. 
1 or 2 large green peppers. 

Cook for one hour slowly, rub through a sieve and return to 
kettle. Add one and one-half cups cider vinegar, one cup sugar, 
salt to taste, two tablespoons white mustard seed, one tablespoon 
whole cloves and one tablespoon black pepper, two sticks of 
cinnamon. Cook slowly for three hours, then bottle. 
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TOMATO CATSUP. 
MRS. S. CLEAVER. 


peck tomatoes. 

cup salt. 

teaspoon mustard in 1% cup vinegar. 

cup white sugar. ’ 
tablespoon whole allspice. nt 
teaspoon whole cloves. 

teaspoon (scant) cayenne pepper. 

onion about 1% inches in diameter. 

unce stick cinnamon. 


Wash the tomatoes, cut up, and let stand over night with salt. 
Put through the colander, put on fire and add the mustard, sugar, 
the allspice and cloves in a muslin bag, and the other ingredients. 
Cork without a cover and keep well stirred. It will be sufficiently 
thick when it has boiled gently for about two hours. Seal with ~ 
paraffin. 
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EGONGA TOEG ALS Uz. 
MRS. TODD. 


115 bushels tomatoes. 

1 quart vinegar. 

1% cups salt. 
% |b. whole black pepper. 
% Ib. allspice. 

i ounce cloves. 

+ ounce cinnamon. 

11% lbs. white sugar. 

6 onions. 

2 teaspoons red peppers. 

Cut tomatoes and onions, boil until soft then strain through 2 
sieve. Tie the spices in a thin cloth with the exception of the 
cinnamon and red pepper. Boil all together three hours. 


CHILI SAUCE. 
MISS MARTHA FUDGER. 


quart vinegar. 

tomatoes. 

tablespoon salt. 

dozen peaches. 

dozen pears. 

medium onions or 6 large ones. 
red peppers. 

green peppers, chopped fine. 
teaspoons mace. 

teaspoons allspice. 

teaspoons cloves. 

teaspoons cinnamon. 

cups brown sugar. 

Boil one end a half or two hours. 


Hm DODD DO PD CY Oo SRI hd He Oe 


shies, 
Pk 


32 THE WIMODAUSIS CLUB COOK BOOK 


PICKLES ANDERE PISHES 


CHILI SAUCE. 
MISS JESSIE GOODMAN. 


= 
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large tomatoes. 

‘tablespoons salt. 

cup vinegar. 

red peppers. 

onions. « 

Chop onions and peppers fine. Boil fully one hour. After boiled 
awhile add four tablespoons sugar. 


CHILI SAUCE. 
MRS. S. R. PARSONS. 


peck tomatoes, 

onions. 

tablespoon salt. 

cup sugar. 

tablespoon ginger. 

teaspoon allspice. 

teaspoon cloves. 

cups vinegar. 

green peppers. 

dessert spoon black pepper. 
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CELERY RELISH. 
MISS MAY DENNE, 


dozen bunches of celery. 
quarts vinegar. 

small tin mustard (14 lb.) 
ounce curry powder. © 

11% lbs. sugar. 

3 tablespoons flour. 

2 red peppers. 

Salt to taste. 

Let vinegar come to the boil, then let simmer. Mix mustard,. 
curry and flour separately. Mix well. Put flour in vinegar first, 
then mustard, curry, salt and sugar. Have celery and red pepper 
well chopped, then boil all together for 10 minuies. Be sure 
nothing is lumpy before adding celery. 
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PICKLED GHERKINS. 
MRS. R. D.. HAMILTON. 


Wash gherkins and soak for two or three days in strong salt 
and water. Drain. Put gherkins in stone crock with muslin bags: 
filled with allspice. Put a piece of alum the size of a walnut in 
and pour over enough boiling vinegar to cover the gherkins. Cover 
tightly. 


THE WIMODAUSIS CLUB COOK BOOK 33 


PIGKEES ANDSREEISHES™ 


CUCUMBER PICKLE. 
MRS. S. CLEAVER. 


3 dozen cucumbers peeled and chopped fine. 
4 good sized onions chopped fine. 

3% cup salt. 

Mix thoroughly together; put in a clean cloth placed over a 
large colander and drain over night. Next morning add: 

1% cup white mustard seed. 

1% cup black mustard seed. 

2 tablespoons celery seed. 

2 tablespoons whole peppers. 


Mix well and pack in jars, filling them only half full. Boil 
enough vinegar to fill jars and if desired dissolve % cup sugar in 
it. Let cool before pouring into jars, and while doing so stir the 
cucumbers with a silver fork to make sure that the whole mass is 
saturated with vinegar. Screw tops on jars and put in a dark 
place. 


CHETNEY SAUCE. 
MRS. S. R. PARSONS. 


peck of ripe tomatoes. 
gallon apples. 
large onions. 

lb. stoned raisins. 
red peppers. 

green peppers. 
cups vinegar, 

cups brown sugar. 
14% tablespoons salt. 
1 teaspoon cloves. 

1 teaspoon cinnamon. 
1 teaspoon allspice. 
i teaspoon nutmeg. 
Boil all 1% hours. 
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INDIA SAUCE. 
MISS MAY DENNE. 


12 large ripe tomatoes. 
12 large apples. 

Ya gallon vinegar. 

2 lbs. brown sugar. 

1 Ib. raisins chopped fine and put in after: strained. 

1 cup salt. ns r 

1 large red pepper. a 

8 onions. a. 

Boil one hour, then put through sieve and add one ounce of 
ground ginger and one-half pound mustard (mixed with pa of 
the vinegar). 

Boil half an hour after straining. 
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TOMATO BUTTER. 
MISS JESSIE GOODMAN. 


10 pounds ripe tomatoes. Cut and cover with one pint of vine- 
gar and let stand over night. In the morning drain and add: 
\% pint of liquid. 

1 quart vinegar. 
3 Ibs. sugar. 
Boil ten minutes then put spice bag in: 
1 tablespoon whole cloves. 
1 tablespoon whole cinnamon. 
1 tablespoon red pepper. 
1 tablespoon salt. 
Boil until thick and dark. 


TOMATO MUSTARD. 
MRS. A. A, FARWELL. 


bushel tomatoes. 

oz. mace. 

ozs. white pepper. 

ozs. ground ginger. 

ozs. whole cloves. 

oz. cayenne pepper or less. 

Ib. best mustard. 

Ib. salt. 

dozen large onions, finely sliced. 

quarts vinegar. 

Ibs. brown sugar. 

Cut tomatoes and boil one hour. Let cool and press through 
colander. Add all ingredients except mustard and cayenne. Boil 
slowly for three hours. When nearly cold add mustard and cay- 
enne thoroughly mixed in vinegar. Tie spices in a bag. This. 
will keep for any length of time. 

pour off and pour on again hot. 
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RIPE TOMATO PICKLE. 
MRS. J. C. FRASER. 


& pints tomatoes peeled and chopped. 

1 cup chopped celery. 

4 tablespoons chopped red pepper. 

4 tablespoons chopped onion. 

4 tablespoons salt. 

6 tablespoons sugar. 

6 tablespoons mustard seed. 

+, teaspoon cloves. 

1% teaspoon cinnamon. 

1 teaspoon grated nutmeg. 

2 cups vinegar. 

Mix.ingredients in order given. Put in stone jar and cover. 
This uncooked mixture must stand one week before using, but 
may be kept a year. 
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CHOW CHOW. 
MRS. J. B. BRADT. 


1 peck of green tomatoes. 

quart of white onions. 

green peppers (chopped fine and drained). 

oz. of whole cloves. 

oz. of whole cinnamon. 

oz. of whole allspice. 

small teacup of salt. 

small teacup of sugar. 

Mix all together with a little over a quart of good vinegar. 
Boil one-half hour. Keep in stone jar, well covered. 
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SPICED GREEN TOMATOES. 
MRS. BARRETT. 


Five and one-half quarts of small green tomatoes, peel and boil 
tender in a little salt and water. After they are boiled stick a 
few cloves in each. Put on a large dish and drain until next 
day. Make a syrup of 4 lbs. brown sugar, 1 quart of vinegar, 
cinnamon and cloves. Pour over fruit hot and let stand three days, 


MUSTARD CHOW-CHOW. 
MRS. TOVELL. 


2 quarts small cucumbers. 
1 quart large cucumbers (cut). 
1 quart silver skinned onions. 
4 good sized cauliflowers. 
6 green or 3 green and 3 red peppers cut in strips. 
4 |b. mustard. 
1 oz. turmeric. 

4 cups brown sugar. 

cups flour. 

Mix turmeric mustard, sugar and flour together (with a little 
vinegar) to a paste, then add it to a gallon of boiling vinegar. 
Soak vegetables over night in a weak brine, drain and put in hot 
mixture and cook slightly. 
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MUSTARD PICKLES. 


MRS. WM. DALTON. 

2 quarts onions. 
2 quarts gherkins. 
1 large cauliflower. 
6 red peppers. 

Soak all over night in salt and water, drain, chop fine and add: 
} eups granulated sugar. 
eups flour. 
cup mustard. 
oz. celery seed. 
quarts vinegar. 
Cook until creamy, then add to salted pickle. When boiled ten- 
der cool and hottle. . 
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MUSTARD PICKLES. 
MRS. SECCOMBE. 


2 quarts small onions. 

2 quarts green tomatoes. 
2 quarts green cucumbers. 
4 dozen green peppers. 

2 large cauliflowers. 

6 heads of celery. 

Cut in small pieces and sprinkle with salt; cover with water and 
let stand over night. In the morning scald in brine and drain well. 
Dressing : 

cups sugar. 

cup flour. 

cup mustard. 

oz. of turmeric powder. 

egg. 

quarts vinegar. 

oz. butter. 

Put vinegar, sugar, butter and turmeric powder in kettle. When 
boiling stir in mustard and flour mixed in cold water. After 
lifting off the stove, stir in the egg well beaten. 


SH N09 
bel OD fet PLES HES DO 


MUSTARD PICKLE. 
MRS. SNEATH. 


quarts green tomatoes. 

quarts small cucumbers. 

quarts small onions. 

red peppers. 

heads celery. 

cauliflowers. 

Cut vegetables, sprinkle with salt, let stand over night. Strain 
and boil in weak vinegar until tender but not soft, then drain. 
Make a dressing of: 

cups sugar. 

cup flour, 

quarts vinegar. 

tablespoons mustard. 

tablespoon turmeric. 

egg. 

Cook dressing and pour over pickle while hot and when cold 
put in gem jars. 
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FRUIT CHILI SAUCE. 
MISS JESSIE GOODMAN. 


30 ripe tomatoes. 
6 peaches. 
6 pears. 
4 cups white sugar. 
1 quart cider vinegar. 
* 3 red peppers. 
5 eents worth of whole mixed spice, tied in a bag. 


Boil two hours or longer. 
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GRAPE CATSUP. 
MRS. J. W. FLAVELLE. 


4 lbs. grapes. 
1% Ibs. sugar. 
1 teaspoon salt. 
1 teaspoon ground cloves. 
1 teasooon ground cinnamon. 
1 teaspoon black pepper. 
1 pint vinegar. 
Stew grapes and strain. Add ingredients and boil until it 
thickens, 


PICKLED PEACHES. 
MRS. R. C. HAMILTON. 


Rub bloom from peaches, then stick one or two cloves in each. 
For the syrup take 4 pounds sugar and 1 quart vinegar. Boil 
and skim. Add a few peaches at a time in order not to stop the 
boiling. Heat until you can run a straw through the fruit. Put 
in crock and cover with the hot syrup. 


PICKLED APPLES. 
MRS, J. H. BOWMAN. 


6 pounds sugar. 
2% pints vinegar. 
Apples cut in halves. 
Cloves. 
Cinnamon. 
Boil a few at a time until tender. 


PEPPER RELISH. 
MISS MAY DENNE. 


12 red peppers. 
12 green peppers. 
14 onions. 
Put all through meat chopper and add: 
3 cups vinegar. 
3 cups sugar. 
3 taspoons salt. 
Boil 15 minutes. 


PEPPER HASTE. 
MISS MARGUERITE ROBINS. 


One large head of cabbage (chopped fine), 144 dozen sweet 
green peppers (1 dozen, if large); stir in 4% cup of salt and let 
stand 24 hours. Then drain and add: %4 cup white mustard seed, 
1 tablespoon of celery seed, 1 quart of white sugar. Cover with 
white vinegar. No cooking needed. 
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GAME ano POULTRY 


‘How bless’d, how envied were our life, 
Could we but ’scape the poulterer’s knife! 
But man, curs’d man, on turkeys preys, 
And Christmas shortens all our days: 
Sometimes with oysters we combine, 
Sometimes assist the savory chine. 
From the low peasant to the lord, 
The turkey smokes on every board.’’ 
—Gay. 


FRIED CHICKEN. 


Wash and cut up a young chicken; wipe it dry and season with 
salt and pepper; dip each piece in beaten egg and roll in bread- 
crumbs. Have in a frying pan one ounce each of butter and nice, 
fresh lard, made boiling hot. Lay in the chicken and fry brown 
on both sides. Take up and drain them and set in a covered 
dish. Stir into the gravy left, if not too much, a large table- 
spoon of flour, make it smooth, add a cup of milk or cream, season 
with pepper and salt, boil up and pour over the chicken. If. the 
chicken is old, put in a stew-pan and let it simmer until tender, 
then cook as above. 


FRICASSEE CHICKEN. 


Cut the chicken in pieces, and stew in as much water as will 
cover it; add a bunch of sweet herbs, white pepper and onions. 
When cooked add the yolks of six eggs, some chopped parsley, 
butter and a tablespoon of cream, all beaten together. 


CHICKEN PIE. 


Stew one chicken with a half a pound of pickled pork cut in 
small pieces; nearly cover with water; season to taste and cook 
tender; then thicken gravy with a little flour wet in water; then 
put in pie dish. Make a paste as for short baking powder bis- 
euits, cover chicken with biseuit dough and bake half an hour. 


BOILED CHICKEN, 


Take a large, tender chicken; wash in several waters and wipe 
dry; season inside and out with pepper and salt; fill with oysters 
and skewer; place in a tin pail and cover tightly; put pail in 
hot water and boil until done. Put on a platter and keep hot; 
pour gravy from pail into saucepan; add one tablespoon of but- 
ter, three of cream, yolks of three hard-boiled eggs chonned fne, 
a little minced parsley, one tablespoon of corn starch made 
smooth in milk. Boil up once and pour over the chicken. 
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ROAST TURKEY. 


For cooking in any way a hen turkey a year old is best. Clean 
and stuff with a filling made with a quart of dry bread crumbs, 
four tablespoons of warm milk, half a cup of butter, a level table- 
spoon of salt, a teaspoon each of chopped parsley, white pepper, 
Summer savory and thyme and two beaten eggs, mixed well 
together. Fill the breast and sew the skin of the neck over upon 
the back or down upon the breast, remembering that these threads 
must be carefully removed before sending to the table. Fill the 
body and sew up the opening; bind the wings and legs into place 
and put in the pan; place bits of butter or strips of bacon over 
the breast. Have the oven not quite as hot as for beef. Baste 
frequently. 


PARTRIDGE. 
MISS: MAY DENNF. 


Pluck the bird, dredge with flour and butter and serve with 
bread sauce. 


BREAD SAUCE. 
MISS MAY DENNE. 


1 pint sweet milk. 
Bread crumbs, 1 to 1% cups. 
Butter. 
Salt and pepper. 
Let boil a short time. 


POTTED PIGEONS. 
MISS JESSIE GOODMAN. 


Clean, stuff and truss six pigeons. Place with breasts up in a 
stew pan and add one quart of boiling water in which celery has 
been cooked. Cover and cook slowly three hours or until tender, 
or cook in oven in a covered earthen dish. Remove from water, 
cool slightly, sprinkle with salt and pepper, dredge with flour and 
brown entire surface in pork fat. 

Dressing for pigeons: 

1 cup hot riced potatoes. 

14 teaspoon salt. 

ts teaspoon pepper. 

14, teaspoon summer savory. 

A few drops of onion juice. 

1 tablespoon butter. 

¥, cup soft stale bread crumbed and soaked in some of the celery 
water, then wrung in cheese cloth. 

Yolk of 1 egg. 

Mix in order given. 

Make a sauce with 1% cup each of butter and flour cooked 
together, and add to stock. There should be about two cups of 
the stock. Place each bird on a slice of dry toast and pour gravy 
over all. Garnish with parsley. 
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JELLIED CHICKEN. 
MRS. W. E. RUNDLE. 


Cover the chicken with boiling water and boil until tender, 
with three giblets, two pepper corns, two cloves and a little salt. 
Remove the meat from the bones, and the skin from the meat. 
Replace the bones, skin and giblets in the stock with two sprigs 
parsley, three pieces of celery, a slice of onion, ‘three cloves, two 
pepper corns, one-quarter of a bay leaf. Simmer (without a 
ecver) for two hours. Strain and allow it to cool a little. Re- 
move the grease. Return the stock to the stove and add a dessert- 
spoon of gelatine (which has been soaked in a little cold water), 
the white and shell of an egg; allow it to come slowly to the 
boil and to simmer five minutes. Season with salt and pepper. 
Strain through a cloth. Cut the chicken into small squares; place 
in individual moulds (or one large one) until three-quarters full. 
Cover with the clarified stock and chill. The moulds may be 
garnished with sliced bard-boiled eggs. 


VEGETABLES 


‘“Tables should be like pictures to the sight, 
Some dishes cast in shades, some spread in light.’’ 


LYONNAISE POTATOES. 
MRS. WITHERS. 


1 tablespoon butter. 
1 onion chopped fine. 
12 cold potatoes cut in dice. 
Parsley. 
Salt and pepper. 
To the butter and onions add the potatoes and stir quickly over 
the open flame for five minutes, being careful not to burn. Season 
with salt and pepper, add chopped parsley and serve. 


POPALOSEU RTs 
MRS. J. C. WEBSTER. 


bo 


cups hot mashed potatoes. 

tablespoons butter. 

well beaten eggs. 

1 cup milk. 

Salt and pepper to taste. 

Put into deep buttered baking dish and bake about 20 minutes 


in hot oven. 
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FRENCH FRIED POTATOES. 


Peel the potatoes and rub dry with a cloth; cut in about eight 
pieces, lengthwise. Have ready some boiling lard, drop the pota- 
tces in and fry brown. Lift them out with a skimmer. 


BAKED TOMATOES. 


Select smooth, medium sized tomatoes, make a small aperture 
at the stalk end, remove the pulp and seeds with a spoon and 
put in a sieve to drain. Chop equal parts of cold chicken and 
veal and one green pepper; add a well beaten egg, half a cup 
of grated bread crumbs, one quarter of a cup of grated cheese, 
piece of butter, pepper, salt, and a little onion juice. Fill the 
tomatoes. Bake about twenty minutes in a moderate oven. Serve 
each tomato on a lettuce leaf. 


STEWED CELERY. 


* Cut tender outside stalks of celery into three-inch lengths and 
boil them for half an hour in salted water. As soon as cooked 
hifi the celery and put in vegetable dish. Pour over cream sauce 
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GREEN PEAS. 


Shell the peas and wash in cold water; -put in boiling hot 
water, just enough to cover them well and keep from burning; 
beil thirty or forty minutes till tender; drain and season with 
salt and pepper, and quite a large piece of butter. 


PARSNIPS. 


Boil the parsnips until tender, then slice them, and dip the 
slices in a batter such as you would make for pancakes; fry in 
hot lard until brown; add pepper and salt to taste. 


LIMA BEANS. 


Soak beans over night; cook one hour in water, leaving very 
litle water when done. Just before serving season with pepper 
and salt, cream and butter. 


CREAMED CABBAGE. 
M: .P: 


Boil cabbage twenty minutes. Drain, and make a cream sauce; 
mix all together and put in a bake dish. Put in the oven and 
brown. 


EGG PLANT. 


Pare egg plant (as many as are required), cut in slices about 
half an inch thick. Soak for one hour in cold water, then fry in 
deep fat till hght brown. Season with salt and pepper. 


BAKED BEATS. 


Beets retain their delicate flavor to perfection if they are baked 
instead of boiled. Turn them frequently while in the oven, using a 
knife, as the fork allows the juice to run out. When done remove 
the skin and serve with butter, salt and a lttle pepper on the 
slices, 


ASPARAGUS. 


Tie asparagus in bunches, put in boiling water and cook about 
twenty-five minutes, being careful not to break tips. Drain and 
serve with cream sauce or on slices of toast, with drawn butter 
sauce, 


FRESH MUSHROOMS A LA CREME. 


Take a pound of fresh mushrooms, the larger the more tender; 
peel carefully the thin skin from the tops and wash thoroughly ; 
then cut into broad strips, or halves if small, and place in a 
saucepan with a pint of cream. Let them boil slowly for a half 
to three-quarters of an hour till tender, then take a little flour and 
a tablespoon of butter, rub thoroughly together and mix into the 
cream; do not get it too thick. Add salt and pepper and serve 
on hot toast. This makes a delicious luncheon dish. 


SALADS 


‘‘Let first the onion flourish there, 
Rose among roots, the maiden fair, 
Wine-scented and poetic soul 
Of the capacious salad bowl.’’ 


—Robert Louis Stevenson. 


CABBAGE SALAD. 
MRS. J. W. FLAVELLE. 


1 small white cabbage. 
Y% pint cream. 

= tablespoons sugar. 

2 tablespoons vinegar. 

Dissolve sugar in cream, then add vinegar. Cut up cabbage 
very fine, put in dish and cover with dressing after seasoning with 
salt and pepper. 


CLEAR SALAD. 
MRS. MELVILLE P. WHITE. 


4 package gelatine. 

ty cup cold water. 

14 cup vinegar. 

Juice of a lemon. 

1 pint boiling water. 

cup white sugar. 

level teaspoon salt. 

cups celery, cut fine (not chopped). 

cup shredded cabbage or 

tomatoes cut in pieces. 

Soak the gelatine in cold water for a few minutes, add vinegar, 
lemon juice, boiling water, sugar and salt. Strain and when be- 
ginning to jelly add the other ingredients. 
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WALDORF SALAD. 
MRS. WITHERS. 


Cut up equal parts of celery, apples and walnuts. _ Mix with 
salad dressing, scoop out red apples and use the apple for a cup 
and cut the pulp in cubes for the mixture. Serve on lettuce 
leaves and use a touch of green to garnish the top. 


TOMATO SALAD WITH CHICKEN. 
MRS. WITHERS, 


Scoop out pulp of tomatoes, cut in cubes, and use an equal 
. quantity of chicken cut in cubes. _Canned chicken may be used. 
Mix with mayonnaise dressing and fill shells of tomato. Serve on 
lettuce leaves. 
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SALADS 


TOMATO JELLY. 


MISS HUGHES. 

can tomatoes. 
onion. 
teaspoon sugar. 
teaspoon salt. 
dessertspoon mixed spice. 
dozen cloves. 
Ya package of gelatine soaked in 1% cup cold water. 

After the tomatoes and other ingredients have boiled one hour 
add gelatine and strain through cheese cloth. 
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TONDATTOV JELLY: 
MRS. MILNER. 


1% can or 2 cups of tomatoes. 
A. few cloves and a bay leaf. 
1 slice onion. 
% teaspoon of thyme. 
1 teaspoon of salt. 
1 teaspoon of sugar. 
Y teaspoon of pepper. 
% box or % oz. of gelatine soaked in 
44 cup of water. 
Boil the tomato, spices and onion until soft, then add the soaked 
gelatine and stir until dissolved. Strain and pour into. mould. 


MINT JELLY. 
MRS. R. D. HUME. 


Y% of 10¢ box Knox’s gelatine. 
1% cup vinegar. 

6 sprigs mint. 

1144 cups water. 

34 cup sugar. 

Soak gelatine in vinegar for 10 minutes. Boil mint in water for 
15 minutes. Add gelatine and vinegar, let simmer a few minutes 
and add sugar. Strain, add a little extra mint, chopped, pour 
into moistened moulds and cool. Serve with lamb, 


SALAD PUFFS. 
MISS MONA CLEAVER. 


The shells for salad puffs may be bought for fifteen cents a 
dozen, or may be made from a cream puff recipe, only, of course, 
they must be made much smaller. For filling no salad is nicer 
than one made from chicken, cut with scissors, and tiny cubes 
of crisp celery. Capers or chopped olives add a piquant flavor. 
Use plenty of your favorite salad dressing, but mix it with the 
other ingredients at the last minute and with a light touch, for if 
you ‘‘mush’’ it the delicate crispness which distinguishes a 
good salad is lost. 
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SALADS 


PINEAPPLE SALAD. 
MRS. R. D. HUME, 


1 cup pineapple. 
iecup. celery. 
Ys eup blanched almonds cut im sticks. 
Salad dressing. 
Serve on lettuce leaves. 


SAUCES 


‘“Then from the mint walks forth the man of rhyme, 
Happy to catch me, just at dinner-time.’’ 
—Pope. 


MINT SAUCE. 


Take fresh young mint leaves stripped from the stems. Wash 
and drain them, chop very fine and to three tablespoons of mint 
put two of brown sugar. Mix and let stand for a few minutes, 
then pour over it six tablespoons of good cider or white wine 
vinegar. 


TOMATO SAUCE. 
MISS MURIEL LARKIN. 


1 eup strained tomato. 
Y% teaspoon onion juice. 
% teaspoon salt. 

\% teaspoon paprika. 

1 sprig of parsley. 

1 tablespoon of flour. 

Put tomato, onion, parsley, on together, and allow to simmer 
about five minutes. Melt butter, add salt, flour and paprika. Re- 
move the parsley and add tomato gradually. Stir until smooth 
and then allow to come to a boil. 


BREAD SAUCE. 
MISS MONA CLEAVER. 


Blend together a large tablespoon of butter and three table- 
spoons flour. Scald a pint of milk and pour gradually into the 
butter and fiour. Put back on the stove to thicken. Season. Cut 
bread into dice and put into the sauce until heated through, then 
serve, 


SALAD DRESSING. 
MRS. WITHERS. 


2 eggs. 

2 tablespoons sugar. 

2 teaspoons made mustard. 
1, teaspoon salt (small). 
14 teaspoon pepper. 


4 
1 tablespoon butter. 


Have two large kitchen spoons of vinegar, boiling hot; pour 
over mixture then return to saucepan and bring to the boil, or 
until it thickens, stirring constantly. Remove from fire and stir 
until cold, then add cream. Whipped cream preferable. 
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SAUCES 


SALAD DRESSING. 
MRS. J. C. WEBSTER. 


egg well beaten. 

tablespoon sugar. 

teaspoon salt, pepper and mustard mixed. 
teaspoon butter. 

tablespoons vinegar. 


Mix well together, cook in double boiler until quite thick, stir- 


ring constantly. Add sour or sweet milk to thin when too thick. 
This dressing will keep for some time. 
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FRENCH DRESSING. 
MRS. W. E. RUNDLE. 


1 teaspoon salt. 

¥, teaspoon pepper. 

4 tablespoons vinegar. 

4 tablespoons olive oil. 

1 teaspoon Worcestershire sauce. 
1 teaspoon fruit sugar. 


If used for a green salad, add 1 teaspoon of catsup and % 
teaspoon of minced onion. Mix ingredients, add a little cracked 
ice and stir until well blended. 


MAYONNAISE. 
MRS. W. H. BAKER. 


egg, beaten. 

cup water. 

cup vinegar. 

tablespoon brown sugar. 
teaspoon corn starch. 
teaspoon mustard. 
saltspoon salt. 


Cook in a double boiler until thick. Any quantity of this may 
be made and put away in jars, for it will keep. When ready 
to serve mix with a generous quantity of stiffly whipped cream. 
Sour cream is better than sweet. 
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MAYONNAISE DRESSING. 
MISS MARGUERITE ROBINS. 


3 teaspoons mustard. 
2 teaspoons salt. 
7 teaspoons white sugar. 
3 yolks or 2 whole eggs. 
Y, cup milk. ~ 
4 tablespoons of white wine vinegar. 
Mix mustard, salt, sugar together, beat yolks of eggs and milk, 
add vinegar slowly. Put on stove and cook until it becomes thick. 
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SAUCES 


CREAM SALAD DRESSING. 
MRS. AVERN PARDOE. 
Yolks of 2 eggs. 


= tablespoons vinegar. 
1 tablespoon sugar. 
i tablespoon butter. 
\% teaspoon salt. 
+3 teaspoon mustard. 
Cayenne pepper. 

Cook over hot water and beat in whipped cream just before 
serving. 


» 


CREAM SAUCE. 


1 pint milk (scalded). 
2 tablespoons butter. 
2 tablespoons flour. 
Melt butter, mix in flour, then gradually pour on hot milk. Stir 
well. Season with salt and pepper. 


HOLLANDAISE SAUCE. 
MRS. W. E. RUNDLE. 


% cup butter. 

Yolk of 2 eggs. 
Juice of % lemon. 
4 teaspoon salt. 
Pinch of cayenne. 

1% cup boiling water. 

Cream the butter, add the yolks one at a time, and beat well, 
then add the lemon juice, salt and pepper. A short time before 
serving add the boiling water. Cook over boiling water and stir 
until sauce thickens. Strain if necessary. This is very nice with 
boiled or steamed fish. 


TARTARE SAUCE. 
MRS. W. F. RUNDLE. 


1 cup of mayonnaise dressing (as described). 
4 olives chopped fine. 
1 tablespoon chopped pickle. 

Add olives and pickle to dressing and beat thoroughly, if de- 
sired 1 tablespoon of tarrapon vinegar may be added. Serve with 
cold meat or fish. 


HARD SAUCE. 
MISS PARSONS. 


1% cup butter. 
1% cups powdered sugar. 

Cream together and when light add the well beaten white of 
one egg. Flavor with lemon juice and nutmeg or cinnamon. 
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PUDDING SAUCE. 
MRS.:S. CLEAVER. 


Combine fruit juice or maple syrup with whipped cream and 
stiffly beaten white of egg. 


PUDDING SAUCE. 
Aneel. 


1 large tablespoon butter (melted), 2 tablespoons flour mixed 
with the butter, to this add 1 cup of boiling water, 1 tablespoon 
of black strap molasses, 144 teaspoon of vanilla, 1144 cups of sugar, 
1 of grated nutmeg, juice of 2 lemons. 


CREAM PUDDING SAUCE. 


Bring two-thirds of a pint of cream slowly to boil; set in a stew- 
pan of boiling water. When the cream reaches boiling point add 
half a cup of granulated sugar, then pour slowly on the whipped 
whites of two eggs. Season with vanilla. 


EGGS anon SANDWICHES 


‘“‘The vulgar boil, the learned roast an egg.’’—Pope. 





INDIVIDUAL BAKED EGGS. 
MRS. J. ©. WEBSTER. 


Butter ramekins, sprinkle bottom with dried bread crumbs, and 
break one egg into each dish, being careful not to break the yolk. 
Sprinkle top with salt and crumbs. Bake in hot oven until white 
ot egg is set. 

SCOTCH WOODCOCK. 
MRS, CECIL MOORE. 


Melt 3 tablespoons butter, add 1144 tablespoons flour, and pour 
on gradually 1 cup milk. Add 4 teaspoon salt and a few grains 
of cayenne and anchovy essence. Add 4 hard boiled eggs finely 
chopped and serve on toast. 


EGG AND '\OMATOES WITH PEPPER SAUCE. 
MRS, J. W. FLAVELLE. 


Cook 6 eggs 35 minutes. Peel them, but leave them whole and 
keep warm. Make a sauce of butter, flour and 1 cup of tomatoes, 
add 1 green pepper minced very fine, 1 tablespoon of parsley, also 
finely minced, and add salt to taste. Have ready 6 rounds of 
toast—whole wheat bread is preferanle. Cover the toast with 
some of the sauce. Place an egg on each round and pour the sauce 
over. 

FRENCH OMELET. 

: MISS PARSONS. 

4 eggs. 

1 tablespoon milk. 
1 tablespoon butter. 
A pinch of salt. 

Beat yolks and whites of eggs separately until both are light, 
then mix; add milk. Have butter hot in chafing dish or omelet 
pan, and pour in eggs. Let them cook for a minute, then gently 
raise edges with a knife, allowing the liquid eggs to run beneath 
edges until all is firm. Then sprinkle on salt and carefully fold 
as you turn out the omelet on a platter, 


SCRAMBLED EGGS AND HAM. 
MISS PARSONS. 
4 eggs. 
2 tablespoons milk, salt and pepper. 
Beat eggs light, add minced cook ham and pour into a hot but: 
tered pan and stir till thick. Serve on toast. 
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EGGS AND SANDWICHES 


SCRAMBLED EGGS AND SWEETBREADS. 
MRS. CECIL MOORE. 


4 eggs. 
1 teaspoon salt. 
1. teaspoon pepper. 
% eup milk. 
1 sweetbread (parboiled and cut in dice). 
2 tablespoons butter. 

Beat eggs slightly, using a silver fork, add salt, pepper, milk and 
sweetbread. Put butter in a hot frying pan, when melted pour in 
the mixture. Cook until of creamy consistency, constantly stirring 
and scraping from bottom of the pan. 


EGG SOUFFLE. 
MRS. CECIL MOORE. 


Melt 3 tablespoons of butter, add 3 tablespoons flour and 1 cup- 
ful of milk. Bring to the boiling point and season with one-half 
teaspoon salt and a dash of pepper. Remove from the fire, add the 
yolks of 3 eggs, beaten until thick and smooth, and fold in the 
stiffly beaten whites of the eggs. Turn into a buttered baking 
dish and bake in a moderate oven for twenty-five minutes. Serve 
immediately. 


PIMENTO SANDWICHES. 
MRS. WITHERS. 


2-slices brown bread. 
2 slices white bread. 

Place alternate slices of white and brown spread thinly with 
butter, cream cheese and finely chopped pimentos. Cut in thin 
strips. its ahd 


SANDWICHES. 
MRS. WITHERS. 


1 gherkin. 
6 stoned olives. 
1 tablespoon capers. 
3 tablespoons of mayonnaise dressing. 
1 tablespoon cream cheese. 
Cut slices of bread (two white and two brown), butter and 
spread alternate slices with this mixture. Cut in thin strips. 


OLIVE AND WALNUT SANDWICHES. 


Put English walnuts through the meat chopper, using a rather 
coarse blade. Drain thoroughly and chop an equal bulk of olives 
stuffed with pimentos, using a chopping knife and bowl, as the 
meat chopper squeezes these too dry. Mix and add enough mayon- 
naise dressing: to make a soft paste. Spread between white or 
ertire wheat bread. 
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MONTREUX SANDWICHES. 
MRS. WITHERS. 


4 eggs. 
2 tablespoons butter. 


1 tablespoon chopped celery. 
Anchovy essence. 
Pinch of paprika. 

Boil eggs very hard. Mash well with two tablespoons butter, 
one tablespoon finely chopped parsley and sufficient anchovy 
essence to make all a good pink color. When well mixed add a 
pinch of paprika and spread between thin slices of buttered bread. 


DOUGHNUTS-FRITTERS 


eee 


‘“Now good digestion wait on appetite, 
And health on both.’’ 


—Shakespeare. 


CHEESE BALLS. 
MRS. G. S, FAIRCLOTH. 


1 cup bread crumbs. 
1% cup grated cheese. 
White of 1 egg, stiffly beaten. 
Make into balls and fry in deep fat. 


CHEESE BALLS. 
MRS. R. D. HUME. 


1 cup grated cheese. 
3 drops Worcester sauce. 
Whites of 2 eggs well beaten. 
Pinch of salt. 
Mould into soft balls, roll in bread crumbs and fry a golden 
brown. Serve with vegetable salads. 


RICE PANCAKES, 


MISS OLIVE SCOLEY. 
cup of milk. 
cup cooked rice. 
eggs. 
teaspoons baking powder. 
. teaspoon salt. 
Flour enough to make a stiff batter. 


bt DO DOW 44 


FRIED HARD TACK. 
TAS. Ee 


Soak hard tack over night, in the morning pour off all water 
and fry in deep bacon fat and butter. 


GRIDDLE CAKES. 


TORONTO TECHNICAL SCHOOL. 

i eup flour. 
15 eup milk. 
eggs. 
‘4 teaspoon baking powder. 
y, teaspoon salt. 

Mix dry materials; add dry to wet. Have pan hot and slightly 
greased. 


bor 
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DOUGHNUTS AND FRITTERS 


CORN FRITTERS. 


MRS. R. D. HUME. 

o eggs. 
1% cups milk. 
1 teaspoon sugar. 
1 teaspoon baking powder. 
1% cups flour. 
1eCUpeeora: 
Pinch of salt. 

Cook a golden brown in deep fat. 


DROP DOUGHNUTS. 
MRS. W. H. BAKER. 


ies oa 

iy eup granulated sugar. 
% pint milk. 

2% cups flour. 

1% teaspoon salt. 


This mixture must be dropped from a teaspoon into deep fait 
(half dripping and half lard is good), and it will take practice 
to get the doughnuts uniformly small and egg-shaped. tor the 
best results dip your spoon into the fat and then very quickly into 
the mixture and hurry its contents into the fat. If any fragments 
cling to the spoon, take a fresh one. 


WAFFLES. 
TORONTO TECHNICAL SCHOOL. 


%, cup flour. 
1 teaspoon salt. 
» cup milk. 
o eggs. 
1 teaspoon baking powder. 
1 tablespoon melted butter. 
Mix dry materials; mix wet materials; add dry to wet and melt- 
ed butter last. Cook in slightly greased waffle iron. 


BREAD anv BISCUITS 


‘‘Here is bread, which strengthens man’s heart, and therefore 
called the staff of life.’’—Matthew Henry. 


POTATOSY EAST: 
MISS DAISY ROBERTSON. 


6 large potatoes. 

1 large tablespoon flour. 
2 tablespoons sugar. 

2 tablespoons salt. 

1 Royal Yeast cake. 

Boil the potatoes, whole, in enough water to cover them. Mix 
the flour, sugar and salt, pour the boiling potato water over and 
stir quickly. Add the potatoes well mashed and then two quarts 
of boiling water. When lukewarm add the yeast cake. Four cups 
of yeast make three loaves of bread. 


HOPS Y HAST: 
MRS. SCOLEY. 


1 handful hops and 2 quarts water, boil 15 minutes. 
Grate 2 medium sized potatoes. 
3 heaping tablespoons flour. 

Mix to a paste with a little cold water. Strain the hops and 
pour boiling liquid over potatoes and flour, then add 1 table- 
spoon salt and 1 tablespoon of sugar. Cool to lukewarm and add 
1 yeast cake which has been soaked in warm water. Cover well 
and stand in a warm place till it rises, then stir down and let rise 
again. Put away in a jar ina cool place. This will keep a month. 
Use a cupful to a batch of bread. 


BREAD. 
MISS MONA CLEAVER. 


A small powlful of riced potatoes. 
6 teaspoons salt. 

1 tablespoon white sugar. 

1 yeast cake. 

Flour. 

Dissolve the yeast in half a cup of warm water, not hot. Mix 
the potatoes, salt and sugar with 3 pints warm water. Add yeast 
and enough flour to knead. When kneaded until smooth cover 
with woolen cloth and allow to stand over night in a moderately 
warm place. In the morning make into loaves, put in pans and 
allow to stand in a warm place until raised. The length of time 
will differ according to how warm the dough has kept during night. 
Bake, if the loaves are of medium size, for an hour and a quarter, 
in a hot oven. 
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MILK ROLLS. 
MRS. SCOLEY. 


1 pint sweet milk. 
1% cup white sugar. 
2 tablespoons butter. 
Y% teaspoon salt. 

Put on stove and let all come to a boil, let cool as for setting 
bread. Dissolve one yeast cake and set at night. Knead in the 
morning and when lght it is ready for pans. Make into small 
rolls and when light bake in a quick oven 20 minutes. 


BROWN BREAD. 
MISS MONA CLEAVER. 


cake of yeast. 

cups warm water. 
tablespoon corn syrup. 
tablespoon black molasses. 
‘teaspoon salt. 

Graham flour. 

Dissolve the yeast in a little warm water, not hot. Add water, 
syrup, salt and enough Graham flour to make a thick paste. Stir 
well and turn into buttered pan. Allow to rise and bake for one 
hour in a hot oven. 
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BROWN BREAD. 
MRS. TOVELL. 


2 cups white flour. 
1 cup Graham flour. 
Y cup granulated sugar. 
tz cup brown sugar. 
1% cup molasses. 
1 teaspoon baking powder. 
1% teaspoon salt. 
2 cups sour milk. 
i teaspoon soda. 
1 cup seeded raisins, 
1 cup walnut meats chopped. 
Mix flour, sugar, salt, baking powder and molasses, then add 
sour milk and soda, raisins and nuts. Steam three hours in baking 
powder tins with cover on. 


SWEET BROWN BREAD. 
MISS OLIVE SCOLEY. 


%4 cup brown sugar. 
2 eggs. 
1 cup sour milk. 
1, teaspoon soda (in the milk). 
1% cups Graham flour. 
1 cup white flour. 
Bake three-quarters of an hour in a slow oven. 
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BREAD AND BISCUITS 


NUT BREAD. 


MISS MAY DENNE. 

cups flour. 
cup brown sugar. 
eup chopped walnuts. 
cups milk. 
teaspoons baking powder, 
A little salt. 

Mix dry ingredients, then add milk. Put in pans and let stand 
one hour. Bake in a moderate oven for almost an hour. 
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NUT BREAD. 
MISS PARSONS. 


ego (well beaten). 
small cup sugar. 
cups flour. 
teaspoons waking powder. 
al teaspoon salt. 
yy cups milk. 
1 cup finely chopped nuts, . 

Fill 4 baking powder cans (buttered) half full of the mixture 
and let stand on stove in a warm place 20 minutes. Bake one 
hour in a moderate oven. 
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DATE AND NUT BREAD. 
MISS PARSONS. 

l egg (well beaten). 
1 small cup sugar. 
4 cups flour. a. 
4 teaspoons baking powder. 
1 
1Y 
1 
1 
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small teaspoon salt. 
2 cups milk. 
ate finely chopped walnuts. 
eup dates cut fine. 
Fill 4 baking powder cans (buttered) half full of the mixture 
and let stand on stove in a warm place 20 minutes. Bake one hour 
in a moderate oven. 


DATE BREAD. 
MRS. BLACKWELL. 


cup brown sugar. 

cups sweet milk. 

teaspoon salt. 

teaspoons baking powder. 

eups Graham flour. 

cup white flour. 

cup dates (stone and cut in two). 

Pour milk in mixing bowl, then add sugar, salt, baking powder 
and white flour sifted together, and lastly the dates rubbed into 
the Graham flour. Bake 40 minutes in a moderate oven. 
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BAKING POWDER. 
MRS. ©. A. LARKIN. 


Mix two parts each of cream of tartar and corn starch with 
one part baking soda. Sift several times. 


GINGERBREAD. 
MRS. A. F. WEBSTER. 


cup butter and lard. \ 
cup brown sugar. i 
cup sour milk. pe \ 
cup molasses. 

cups flour. 

teaspoon ginger. 

eggs. 

teaspoon essence of lemon. 
‘A httle cinnamon. 
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GINGERBREAD. 
MISS BESSIE LARKIN. 


well beaten egg. 

heaping teaspoons sugar. 
tablespoons melted butter. 
cup molasses. 

teaspoon powdered ginger. 
teaspoon powdered cinnamon. 
cup boiling water. 

2% cups flour. 

1 tablespoon baking soda, 

Beat up the egg, add the suger, butter, molasses, the flour sifted 
with the spices, and the soda dissolved in the boiling water. Bake 
in a steady oven. This cake may be used as a sweet with whipped 
cream. 
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GINGERBREAD. 
MRS. PARSONS. 


1 large half cup butter. 
2 cups brown sugar. 

1 eup molasses, all beaten well together. 

2 teaspoons cinnamon. 
Y, teaspoon cloves. 

14% teaspoons ginger. 

1 nutmeg. 

3 eggs. 

1 cup very sour milk. 

3% cups flour. 

1 small teaspoon soda dissolved in 1 tablespoon Juke warm water. 

Bake in a slow oven at first, gradually a little hotter, for 114 
hours. 
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BREAD AND BISCUITS 


BREAKFAST GEMS. 
MISS G. A. GOODERHAM. 


1 cup flour. 
2 heaping teaspoons baking powder. 
14% cups milk. 
1 tablespoon melted butter. 
Mix dry materials; stir in butter and milk. Cook in moderate 
oven. Have gem tins very hot before putting mixture into them. 


MUFFINS. 


MISS PARSONS. 
eggs. 
tablespoons melted butter. 
Pinch of salt. 
1 cup milk. : 
Flour enough to make a batter like cake batter, with two tea- 
spoons baking powder. 
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MUFFINS. 
MRS. SECCOMBE, 


1 tablespoon sugar. 
Pinch of salt. 
1 egg. 
1% cups flour. 
2 teaspoons baking powder. 
1 tablespoon melted butter. 
1 small cup milk. 
Bake about 10 minutes. 


BREAKFAST MUFFINS. 
MRS, W. H. BAKER. 


ieegg. 

9 teaspoons melted butter. 

11% cups milk. 

cups flour. 

heaping teaspoons baking powder. 

Sugar and salt to taste. Some people prefer these without sugar, 
but it helps them to brown nicely. 
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PORRIDGE MUFFINS. 

MRS. S. CLEAVER. 
eges. : 
cup porridge (preferably rolled oats). 
eup milk. 
cup flour. 
teaspoon- baking powder. ; 
This will make a dozen small muffins. Bake for about 20 min- 
utes in a very hot oven. 
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BREAD AND BISCUITS 


RICE MUFFINS. 
MRS. W. H. BAKER. 


cup boiled rice. 
cup sweet milk. 
eggs well beaten. 
tablespoons melted butter. 
teaspoon salt. 
tablespoon sugar. 
teaspoons baking powder. 
1% cups flour. 
Mix into a soft batter which will drop from a spoon. Stir after 
all the ingredients are in, lightly but thoroughly, and drop the 
batter into hot buttered muffin rings. 
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DATE MUFFINS. 
MISS BESSIE LARKIN. 


%4 cup whole wheat flour. 
1% cup milk. 
1 tablespoon melted butter. 
1 egg. 
g teaspoon salt. 
1 teaspoon baking powder. 
4 cup dates (washed, stoned and quartered). 

Sift flour, salt and baking powder. Add milk and yolk of eggs, 
add melted butter and lastly the whites beaten stiff (folded in), 
add dates and bake for thirty minutes. 


HOT BISCUIT. 


MRS, JAS. ACTON. 
3 cups flour. 
4 level teaspoons baking powder. 
1 teaspoon salt. 
6 tablespoons butter. 
1 brimming cup milk. 

Sift flour, baking powder and salt. Mix in the butter, using 
two knives; add milk and mix very lightly. Place on board but 
do not knead. Sprinkle with flour. Roll out half an inch thick. 
Cut in shape and bake in a hot oven until brown. 


CURRANT BISCUITS. 


MISS OLIVE SCOLEY. 

4 cups flour. 
2 tablespoons butter. 
2 tablespoons sugar. 
2 teaspoons baking powder. 
1 cup currants. 
A pinch of salt. 

Mix flour, butter, baking powder and sugar together, then add 
a little grated nutmeg and currants, also milk sufficient to make 
a dough. Bake in a quick oven. 
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BREAD AND BISCUITS 


POPOVERS. 


MRS. J. 0. FRASER. 
1 cup flour. 
Y%y eup milk. 
1, teaspoon salt. 
» teaspoon melted butter. 
2 eggs. 
Mix salt and flour; add milk gradually in order to obtain smooth 
batter. Add egg, beaten until hight, and butter. Beat two min- 
utes with Dover egg-beater. Turn into hissing hot buttered iron 
gem pans and bake 30 to 35 minutes in a hot oven. 


POPOVERS. 


TORONTO TECHNICAL SCHOOL. 
1 cup flour. 
1 cup milk. 


oO 


2 eggs. 
1, teaspoon salt. 


Blend egg and flour; add milk gradually until smooth batter 
is produced. Bake twenty to thirty minutes. 


POTATOSCA KES: 
MRS. W. H. BAKER. 


4 cups riced potatoes. 

© cups flour. 

5 heaping teaspoons kaking powder. 

4 eup butter. 

1 cup milk. 

1 teaspoon salt. 

Mix and roll thin, then cut with cookie cutter, placing two dises 
together. Bake in an oven which is not too hot. 


CHEESE TOAST. 
MISS MONA CLEAVER. 


Butter bread, cut into rather thin, small pieces and place on 
the grating of the gas broiler. Grate cheese over all the pieces, 
sprinkle with paprika if desired. Have the gas lighted for some 
time before sliding the broiler in and then brown the bread evenly 
on one side only and serve hot. 


YORKSHIRE PUDDING. 


MISS MAY DENNE, 
pint sweet milk. 
eggs well beaten. 
evps flour or enough to make a little thicker than pancake 
batter. 


Salt. 


bo He 


About_half an hour before your beef is taken from the oven 
cover a long baking dish with dripping from the roast, then pour 
in the ahove batter. 


PASTRY 


‘*Not all on books their criticism waste: 
The genius of a dish some justly taste, 
And eat their way to fame.’’ 


PLAIN PASTRY. 


TORONTO TECHNICAL SCHOOL. 
1 cup flour. 
% cup shortening. 
1% cup water. 
Salt. 

Cut shortening into flour and stir in water with knife. Put on 
shghtly floured board, pat out, fold in, roll out (rolling one way 
so as not to expel air), fold several times. Cut in half, using one 
part for upper and one for lower crust. 


LEMON PIE. 
MRS. S. R. PARSONS. 


2 lemons (insides and grated rind). 
11% cups boiling water. 
1 tablespoon (large) corn starch. 
Yolks of 4 eggs. 
2 cups sugar. 
Boil all together and fill two pie shells. Make a meringue for 
tops with whites of the eggs beaten and two tablespoons fruit 
sugar. 


LEMON PIE. 
MISS G. A. GOODERHAM. 


Grated rind and juice of 1 lemon. 
1 cup sugar. 
Butter size of an egg. 
3 egg yolks. 
1 cup milk. 
3 tablespoons flour. 
Whites of 3 eggs beaten stiff, stirred in last. 
Pour mixture over crust and bake in moderate oven. 


FILLING FOR LEMON PIE. 
MRS. J. C. WEBSTER. 


Yolks of 3 eggs. 
White of 1 egg. 
1 cup sugar. 
2 tablespoons corn starch. 
Juice of 2 lemons. 
1 or 114 cups of water. 
Cook in a double boiler until thick. 
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RAISIN PIE. 
MRS. W. H. BAKER. 


cup seeded raisins. 
cup boiling water. 
level tablespoons flour. 
cup sugar. 

eggs. 

14 teaspoon salt. 

Juice of % lemon. 


Cook raisins in the water until tender. Mix flour with half of 
the sugar and stir into the raisins; continue to stir until the 
mixture thickens. Beat the eggs, add rest of sugar, the salt 
and lemon; add to fruit mixture, let cool a little, then bake 
between two crusts. 
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CREAM PIES. 
MRS. WITHERS. 
1 pint milk. 
2 eggs. 
1 cup sugar. 
1% cup flour. 
1 tablespoon butter. 


Put milk on to boil. Mix sugar and flour together, then add 
beaten eggs. Stir all into the milk just as it reaches the boiling 
point. Add butter and stir till the mixture thickens. Flavor with 
vanilla. This will fill two pie shells. 


PUMPKIN PIE. 
MRS. WITHERS. 


1 cup strained pumpkin. 
1 small cup sugar. 
1 small cup rich milk. 
1% teaspoons ginger. 
» teaspoon cinnamon. 
tz teaspoon nutmeg. 
3 eggs. 
Pinch of salt. 
This makes one pie. Serve with whipped cream on top. 


ae 


CALIFORNIA PIE. 
MRS. KENNEDY. 


cup of chopped raisins. 

egg. 

cup sugar. 

lemon (grated rind and juice). 

cup cold water. 

tablespoon of flour mixed with water to a paste. 
Make with a top crust. 
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MINCE MEAT. 


MRS, JOY. 
Y, lb. raisins. 
1% lb. brown sugar. 
% lb. currants. 
3 lb. suet. 
1 lb. peel. 
1 teaspoon nutmeg. 
1 teaspoon cloves. 
1 teaspoon cinnamon. 
1 teaspoon allspice. 
Rind and juice of 14 lemon. 
1 teaspoon salt. 
1 lb. chopped apples. 


ENGLISH MINCE MEAT. 
MRS. S. R. PARSONS. 


Ibs. lean beef (stewed, then chopped). 
lb. beef suet. 

Ibs. chopped tart apples. 

lbs. sugar. 

lbs. currants. 

lbs. raisns. 

nutmeg. 

‘> teaspoon ground mace. 

Grated rind of 2 oranges and 1 lemon. 
1 tablespoon salt. 

Juice of 6 oranges and 2 lemons. 
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MAPLE FILLING FOR PIE. 
MRS. SECCOMBE. 


1¥, cups maple syrup. 
2 tablespoons flour. 
Mix smooth with water. 
Yolks of 2 eggs. 
Boil till thick, stirring constantly. Use whites for top. 


MACAROON TARTS. 
MRS. W. H. BAKER. 
2 eggs. 
¥Y% cup white sugar. 
Y4 dozen dry macaroons. 
Grated rind and juice of orange or lemon. 
1 tablespoon melted butter. 

Mix the yolks of the eggs with the sugar and beat until light. 
Roll the macaroons and flavor with the fruit juice and rind, then 
mix with the butter. Beat all the ingredients until smooth, then 
add the whites of eggs, stiffly beaten. Cover inverted patty tins 
with puff paste, prick and bake in a hot oven. When cool fill 
with marmalade or jelly, and cover with the macaroon mixture. 
Place for a moment in the oven until the tops brown. 


66 THE WIMODAUSIS CLUB COOK BOOK 


PASTRY 


CHERRY PIE. 
MRS. W. H. BAKER, 


1144 cups pastry flour. 

Y, teaspoon baking powder. 
1 tablespoon butter. 

1 tablespoon lard. 

1 saltspoon salt. 

Sift baking powder with flour, mix butter and lard in rapidly 
with a knife, add salt and enough water to make a dry paste. 
Line a small pie plate with half the crust, and fill with fruit, 
over which sprinkle a teaspoon of flour. Sweeten with a cup and 
a quarter sugar. Leave the upper crust an inch larger all around 
than the pie plate, cutting it with a clean pair of kitchen scis- 
sors. Lift up the under crust; fold the upper crust under it, 
pressing them together with the finger and thumb and then pres- 
sing it against the plate. If this plan is followed absolutely no 


juice will be lost. 


FRENCH PEACH TARTS: 
BOSTON COOKING SCHOOL. 


Bake flaky pastry on the outside of fluted patty pans. Prick 
all over with a fork before baking. Remove from the tins. Set 
a choice half peach (canned or preserved) into each shell, pour in 
a little syrup and cover with meringue, letting the meringue and 
paste meet smoothly. Brush the edge of the paste with white of 
egg and roll in chopped almonds before setting the peaches in 
place. Set in a slow oven, to dry out the meringue without 
browning it. Soon after the tarts come from the oven spread a 
teaspoonful of currant jelly over the meringue and sprinkle the 
top with chopped pistachio nuts. 


FRUIT TART. 
MRS. G. S. FAIRCLOTH. 


Make pastry, line pie plates and bake. You may make a num- 
ber at a time, for when there is no filling in them they will keep 
for days. When you want them for use fill these shells with fresh 
fruit and cover with whipped cream. Nothing could be more 
delicious. Dried apricots, stewed and covered with whipped cream, 
make a good filling, too, and rhubarb may be used in the same 
way, or any kind of preserved fruit. Sliced bananas, with a little 
preserved or crystallized ginger, also make a palatable filling. 


CHEESE STRAWS. 


Ple'> °stry rolled thin, sprinkled with grated cheese and pap- 
rika, fo’ ed, resprinkled, cut into six-inch strips about half an 
inch © Cook a few minutes. 
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CHEESE STRAWS (to serve with salad). 
MISS MURIEL LARKIN. 


1 cup flour. 

@ cup. butter: 

1 cup grated cheese. 
ier. 

= tablespoons water. 
le teaspoon paprika. 

Sift flour, salt and paprika together, add butter and chop in, 
then add the cheese and last of all the egg beaten with the water. 
Mix in stiff dough, roll out 1% inch thick and cut into strips 5 
inches long and 1% inch wide. Bake until a light brown, in a 
moderate oven. 


PUDDINGS 


““Sir Balaam now, he lives like other folks, 
He takes his churping pint, and cracks his jokes. 
‘Live like yourself,’ was soon my lady’s word; 
And lo! two puddings smoked upon the board.’’ 


PLUM PUDDING. 
MRS, S. R. PARSONS. 


1 lb. stewed raisins. 

1 lb. currants. 

Y% lb. citron. 

1 lb. beef suet. 

Mix and dredge with flour. 
1 pint molasses. 

1 pint milk. 

1 lb. flour. 

8 eggs. 

1% |b. sugar rolled. 


Sift into a pan 1 lb. flour, in another pan beat the eggs very 
light. Stir the eggs into the milk and molasses, alternately with 
the flour, then the sugar, then fruit and suet. Boil 6 to 8 hours 
in a cloth that has been dipped in boiling water and dredged with 
flour. 


PLUM PUDDING. 
MISS G. A. GOODERHAM. 


1 quart flour. 

2 dessertspoons baking powder. 
1 bowl stoned raisins. 

1 cup sugar. 

1 cup melted butter. 

3 eggs. 

Sweet milk enough to mix. 

Mix dry material and add raisins, then add the butter, eggs, and 
lastly the milk. Steam in a mould for four hours or more. In 
boiling tie pudding in a buttered cloth. This mixture also makes 
a delicious cake if baked in a slow oven in a deep cake tin. 


BAKED PLUM PUDDING. 
MISS MAY DENNE. 
114 cups flour. 
1, |b. sugar. 
14 |b. chopped suet or dripping. 
34 lb. raisins mixed with flour. 
1 teaspoon baking powder mixed with milk or water. 
Bake in greased tin. 
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CHRISTMAS PUDDING. 
MRS. W. H. BAKER. 

T Ib. raisins. 

1 lb. suet. 
% lb. bread crumbs, 
ly lb. brown sugar. 

1 lb. currants. 
1, lb. flour. 

Dd eggs. 
VY, nutmeg. 
Grated rind 1 lemon. 
1 lb. mixed peel. 
\% pint fruit juice. 
15 cup chopped blanched almonds. 

Boil for. six hours. 


LEMON PUDDING (HOT). 
MRS. D, K. ELLIOTT. 


1, pint dry bread crumbs. 
1 quart milk. 
2 yolks and 1 whole egg. 
Rind of 1 lemon. 
1 tablespoon butter. 
Bring the milk to a boil, then pour it over the bread crumbs 
and butter. When cool add eggs and lemon rind. Bake till stiff. 


TOP. 
Whites of 2 eggs. 
Sugar to sweeten. 
Juice of % lemon. 

SAUCE. 


1 dessertspoon corn starch. 
1 dessertspoon butter. 
1 cup boiling water. 
1 cup white sugar. 
1 egg. 
Juice of % lemon. 
Beat butter and corn starch till smooth, add water and let boil. 
Add egg well beaten, sugar and lemon. Boil together. 


LEMON PUDDING. 
MRS. G. R. BAKBR. 


Grated rind and juice of 3 medium sized lemons. 
3 tablespoons light brown sugar. 

Mix the juice and sugar, cover with buttered bread in quarter- 
inch slices and make a meringue of: 
2 tablespoons corn starch. 
Yolks of 3 eggs. 
1% pints milk. 
1 dessertspoon sugar. 

When boiling hot and of the proper consistency pour this over 
the other ingredients. Beat up whites of eggs and bake to a 
golden brown. Serve cold. 
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FIG PUDDING. 
MRS. BARREPT. 
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Ib. of figs chopped fine. 

cup of suet. 

eup of milk. 

cup of sugar. 

large cups of bread crumbs. 

eggs. 

Spice to taste. 

Boil 3 hours and serve with clear sauce. 


FIG PUDDING. 


MRS. WM. DALTON. 
cup suet. 
cup bread crumbs. 
cup flour. 
cup sugar. 
cup milk. 
teaspoon baking powder. 
Ib. figs chopped fine. 
Mix dry ingredients, then add milk. Steam over two hours. 


os 
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BROWN PUDDING. 


MRS. PARSONS. 

1 cup sugar. 
Y% |b. butter. 
1% cups flour. 

2 eggs. 
ty teaspoon cinnamon. 
¥, teaspoon soda. 

2 dessertspoons jelly. 

Steam 1144 hours. 


VICTORIA PUDDING (HOT). 


MRS, D. K,. ELLIOTT. 

2 cup butter. 
2 cup sugar. 
1 cup flour. 
2 tablespoons milk. 
2 eggs. 
1 teaspoon soda. 

2 tablespoons jelly. 
A pinch of salt. 

Steam three hours. 


SAUCE. 
2 tablespoons butter. 
» cup brown sugar. 
1 small teaspoon corn starch. 
i cup water (hot). 
Boil all together and serve hoi. 
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PLAIN STEAMED PUDDING. 


MRS. BLACKWELL. 
1, cup white sugar. 
Butter size of a butter nut. 
1 egg. 


2 cups flour. 

2 teaspoons baking powder. 

1 cup milk. 
Ye teaspoon salt. 

Mix sugar and butter together, then add milk, beaten yolk of 
egg, flour and baking powder sifted together, salt and the white 
01 egg, beaten to a stiff froth. Steam *%4 of an hour. 


MARMALADE PUDDING. 
MRS. R. C. HAMILTON. 


eggs beaten separately. 

cup flour. 

teaspoonful baking powder. 

cup butter. 

cup white sugar. 

cup milk. 

tablespoons of marmalade. 

Beat butter and sugar to a cream, then add eggs and milk. 
Stir in the flour mixed and sifted with baking powder, then add 
the marmalade. Put in buttered dish and steam for two hours. 
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DATE PUDDING. 


MISS MARTHA FUDGER. 

6 eggs. 

Yo lb. black dates. 

Y, |b. walnuts. 

1 teaspoon baking powder. 

1 cup white sugar. 

6 tablespoons bread crumbs. 
e Beat yolks and sugar to a cream; add bread crumbs mixed with 
baking powder; add dates and nuts, then whites of eggs very 
stiffly beaten, Bake in flat cake tin for 25 minutes in medium 
oven. To be eaten with whipped cream. 


DATE PUDDING. 


MRS. A. E. AMES. 
1/, 1b., dates. 
% Ib. suet. 
Y, teaspoon soda. 
5 ounces brown sugar. 
14 lb. bread crumbs. 
Salt. 
Nutmeg. 
2 eggs, well beaten. 
Mix all the ingredients, put in buttered mould and boil 2 _ or 
8 hours. Nerve with sauce. 
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DATE PUDDING. 
MRS. R. C. HAMILTON. 


1m cup. suet. 
J cup flour. 
1% cup sugar. 
2 teaspoons baking powder. 
2 eggs. 
1 cup stoned, chopped dates. 
Vanilla. 
Steam for two. hours in a buttered dish. 


APPLE PUDDING. 
MRS. WITHERS. 


2 tablespoons butter. 
2 tablespoons sugar. 
1 well beaten egg. 
1% cup milk. 
1% cups flour. 
1% teaspoons baking powder. 
Pinch of salt. 
Fill a bake dish half full of sliced apples, sprinkle over with 
4 cup sugar and cover with boiling water. Cover with the mix- 
ture and bake, not too quickly. 


APPLE PUDDING. 
MRS. S. CLEAVER. 

4 apples, sliced. 
1 egg. 
Butter size of an egg. 
ty cup sugar. 
1% cup sweet milk. 
114, cups flour. 
1% teaspoon salt. 

1 teaspoon baking powder. 

Bake 30 minutes or more. 


APPLE TAPIOCA PUDDING. 
MRS. WITHERS. 


6 large, tart apples. 
Cinnamon. 

12 cupful tapioca. 

¥, cup sugar (scant). 
A pinch of salt. 

Pare and core apples, fill the centres with sugar and a little 
ciumamon, place in a baking dish. Boil tapioca in one quart of 
water, add sugar and salt. Cook until very transparent and soft. 
Pour tapioca over apples and bake in the oven for 20 minutes or 
half an hour. : 
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SNOW BALLS. 
MRS. AVERN PARDOE. 


ly cup butter. 

1 cup. sugar. 

t cup milk. 

2% cups flour. 

3% teaspoons baking powder. 
Whites of 4 eggs. 

Cream the butter, add sugar gradually, the milk and flour mixed 
and sifted with baking powder, then add whites of eggs beaten 
stiff. Steam 35 minutes in buttered cups and serve with orange 
sauce. 


ORANGE SAUCE. 
Whites of 3 eggs. 
1 cup powdered sugar. 
Juice of 1 lemon. 
Juice and rind of 2 oranges. 
Beat the whites of eggs stiff, add sugar gradually, continuing 
to beat. Add rind and juice last. 


BROWN SUGAR PUDDING. 
MRS. J. C. WEBSTER. 


2 cups brown sugar. 
2 cups boiling water. 
2 heaping tablespoons corn starch, 
Y% cup walnut meats broken in small pieces. 

Bring sugar and water to boil; thicken with corn starch which 
has been dissolved in a little cold water. Cook in double boiler 
until it is thick. Just before taking from fire add nut meats. 


Serve cold with whipped cream. 


SHREDDED WHEAT PUDDING. 
MRS. W. S. MILNER. 


Soak the tops of three shredded wheat biscuits in milk for a 
short time, draining out the milk until the biscuits are moderately 
dry, and put this into a dish. Then take the yolks of three eggs, 
the grated rind and juice of two oranges, and juice of one lemon. 
Add one-half cup sugar to juices and rind and let boil a few 
minutes, then stir into this hot mixture the yolks of the eggs, 
beaten lightly with one-quarter cup of sugar until it forms a 
eustard. Fold in (not stir) the whites of eggs well beaten and 
pour over the biscuit. Serve cold. 


FANCY DESSERTS 


eee 


‘*She tempers dulcet creams: nor these to hold wants her fit 
vessel pure.’’ 


A WINTER DESSERT. 
MISS ISOBEL ROSS. 


Whip cream and flavor to taste, put in a mould and stand out- 
side where it will freeze. When frozen cover with nuts, preserved 
ginger and candied fruits; add another layer of whipped cream, 
set outside again, and when this is frozen your dessert is ready 
to serve. 


SPANISH CREAM. 
MISS MONA CLEAVER. 
1 pint milk. 
3d eggs. 
1 tablespoon gelatine. 
Sugar to taste. 
Vanilla. 
Seald the milk and add the gelatine, having already soaked it. 
Make a custard and when cool add whites of eggs well beaten. 
Set away in a mould to cool. 


SPANISH CREAM. 
MISS PARSONS. 
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package of Knox’s gelatine. 

cups milk. 

tablespoons sugar, 

eggs. 

teaspoon vanilla. 

Put the gelatine in one cupful milk to soak. Put the other cup. 
ful of milk on the stove, and when hot stir in the sugar, the soaked 
gelatine and the beaten yokes of eggs. As soon as it becomes 
thick take off stove and cool in a pan of water, then stir in the 
whites of the eggs beaten to a stiff froth and a teaspoon of vanilla. 
Put into a mould and let stand in the ice box for a couple of 
hours or until needed. 


COFFEE CREAM. 
MISS PARSONS. ~ 
Same as Spanish Cream, with the addition of two tablespoons 


of strong coffee essence to be put in mixture just before adding 
whites of eggs. » 


f 
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PINEAPPLE CREAM. 


MISS PARSONS. 

14 box gelatine. 

I cup cold water. 

1] cup granulated sugar. 
% cup boiling water. 

1 can pineapple. 
Juice of 1 lemon. 

When this mixture begins to set add one pint whipped cream. 
Mould. 


MACAROON CREAM. 
MRS. J. B. COYNE. 


1 tablespoon, granulated gelatine. 
14 cup cold water. 

2 cups scalded milk. 

Yolks 3 eggs. 

ve cup sugar. 

1%, teaspoon salt. 

% cup of pounded macaroons. 

1 teaspoon vanilla. 

Whites of 3 eggs. 

Soak gelatine in cold water. Make custard of milk, yolks of 
eggs, sugar and salt. Add gelatine and strain into pan set in cold 
water. Add macaroons and flavoring, stirring until it begins to 
thicken; then add whites of eggs beaten stiff. Mould, chill and 
serve garnished with macaroons. 


VELVET CREAM. 
MRS. BLACKWELL. 


2 tablespoons strawberry jelly. 
2 tablespoons currant jelly. 
2 tablespoons pulverized sugar. 
Whites of 2 eggs beaten stiff. 
% of glass of cream. 
Fill a glass half full of whipped cream, then add a couple of 
tablespoons of above mixture beaten stiff. Serve in separate 
glasses. 


VELVET CREAM. 
MISS PARSONS. 


1 pint well beaten cream. 
1, package gelatine. 
Whites of 3 eggs. 
1 tablespoon sugar (fruit). 
Vanilla. 
Whip cream, add gelatine soaked in a little water (14 cup). 
Beat whites of the eggs stiff, add sugar and beat into the other 
mixture, vanilla to taste. Serve with custard made of yolks. 


~ 
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BAVARIAN CREAM. : 
MRS. J. B, COYNE. 


2 lemon (grated rind and juice). 
* Cup orange juice. 

1% cup sugar. 

e: 6298. 

1 teaspoon granulated gelatine. 

1 tablespoon cold water. 

Mix lemon, orange, sugar and yolks of eggs; stir vigorously over 
fire until mixture thickens. Add gelatine soaked in water, then 
pour over whites of eggs beaten stiff. Set in a pan of ice water 
and beat until thick enough to hold its shape. Turn into a mould 
lined with lady fingers and chill. 


WHIPPED TAPIOCA CREAM. 
MISS MURIEL STERLING. 


One small cup tapioca soaked over night. Cook in double boiler 
with one cup milk and two tablespoons sugar. Let cool and stir 
occasionally. Whip 1% pint cream and stir in tapioca. Flavor. 


FIG TAPIOCA. 


MISS DAISY ROBERTSON. 

Ye cup tapioca. 
1% cups cold water. 
“3 cup brown sugar. 
43 cup chopped figs. 

1 teaspoon vanilla. 

Soak tapioca over night in water, then add sugar and figs and 
eook in double boiler one hour. Turn into mould and when cold 
serve with cream. - 


RICE CREAM MOULD. 


MRS. A, E. AMES, 

te cup rice. 

1 quart milk. 
1% teaspoon salt. 

1 cup sugar. 

1 tablespoon gelatine. 

1 cup cream, whipped. 

Put rice, salt and milk in double boiler and cook until tender; 
add sugar and when dissolved in cold water, the gelatine, then 
the cream. Mould and serve with fruit. 


RICE DAINTY. 
MISS DAISY ROBERTSON. 


% cup cooked rice. 
-a cup pieces of pineapple. 
ly cup sugar. 
4 cup cream beaten stiff. 
Mix rice, sugar and pineapple, fold in cream and serve in 
glasses. 
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MAPLE PUDDING. 
MISS MURIEL STERLING. 


Yolks of 3 eggs (not beaten). 
1 cup maple syrup. 

Cook these together in double boiler (with cold water to start), 
whipping constantly and until water comes to a boil. Dissolve 
eight sheets of gelatine in a little hot water and mix with egg 
mixture, beating until quite cool. Add all this to one-half pint of 
whipped cream, beating until well mixed, and let stand in mould 
to set. Serve with cream. 


MAPLE BISQUE. 
MRS. JAS. ACTON. 


1 cup maple syrup. 

1 tablespoon Knox’s gelatine. 
1 pint whipping cream. 
Yolks of 4 eggs. 

Boil syrup two or three minutes. Dissolve gelatine in half a 
eup of water and add to boiling syrup. Allow this to cool, then 
add the well-beaten yolks and the cream, whipped. Pour into 
moulds and set in a cool place. This will serve eight people 
plentifully. 


MAPLE BLANC MANGE. 
MRS. WITHERS. 


1 quart milk. 
4 heaping tablespoons corn starch. 
1 cup maple syrup. 

Moisten corn starch with a little cold milk and mix with hot 
milk. Add 1 cup maple syrup, and stir well to prevent lumps. 
Cook till thick, then mould. 


ORANGE CHARLOTTE. 
MRS. J. BANIGAN. 


1 cup orange juice and pulp. 
2 tablespoons lemon juice. 

1 cup granulated sugar. 

1%, box Cox’s gelatine. 
Whites of 2 eggs, well beaten. 
1% pint cream, whipped. 
Chopped nuts. 

Dissolve the gelatine in a third of a cup of cold water for 15 
minutes, then add a third of a cup of boiling water. Strain and. 
add fruit juice. Put into granite dish and allow to stand from 
20 to 30 minutes, then whip, beat in the whites of eggs and then 
“fold in the cream. Last of all, add nuts. Line mould with pieces 
of orange and when the charlotte is ready to serve garnish with 
candied cherries and whipped cream. 
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FANCY DESSERTS 


FRENCH CHARLOTTE. 
MISS MONA CLEAVER. 


cup milk. 

cup sugar. 

egg, well eaten. 

tablespoon vanilla. 

box Cox’s gelatine dissolved in cold water. 
pint cream, whipped. 


Cook the sugar in the milk until it is dissolved and the mixture 
comes almost to a boil. Stir into the egg and add vanilla. Stir 
into the gelatine, stand away to cool and then blend thoroughly 
into the cream. Put into a mould and set away to cool. 


SN bes bd pe 


Sloe! 


CHARLOTTE RUSSE. 
MRS. J. B. COYNE. 


1 tablespoon gelatine. 
1, cup cold_water. 
1, cup hot water. 


1 pint cream, whipped. 


Vanilla. 
2 tablespoons fine sugar. 
Mould. 
CHARLOTTE RUSSE. 
MISS PARSONS. 
24 package gelatine. 


1 cup milk. 

1 quart whipped cream. 

2 tablespoons fine sugar. 
Flavoring. 

Soak gelatine in milk, set in hot water, and stir till gelatine is 
dissolved. Add sugar to cream, then flavoring, lastly gelatine. 
Mould. 


CHOCOLATE DESSERT. 
MRC eh ool ey OMNIG: me 


1 pint boiling water. 
2 tablespoons flour. 

1 cup white sugar. 

2 dessertspoons cocoa. 
Small piece of butter. 
Salt. 

Mix flour, sugar, cocoa, butter and salt, and mix with a little 
cold water left from the pint. Stir till it thickens. Take from 
the stove. Add a few chopped walnuts and % teaspoon vanilla 
after it is cooled. Serve in custard cups. 
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CHOCOLATE PUDDING. 


MRS. MITCHELL. 
1 pint milk. 
Pinch of salt. 
1 tablespoon butter. 
Y cup grated chocolate. 
3 small dessertspoons corn starch. 
¥, cup sugar. 
Melt butter and chocolate, then add sugar, cornstarch and salt. 
Add this mixture to the heated milk. 


MAPLE MOUSSE. 
MRS. MELVILLE P, WHITE. 


1, oz. gelatine (Cox’s). 
Y% cup cold water. 
74 pint whipped cream. 
1 cup maple syrup (heated to Boiey. 
Soak gelatine in cold water and add to the syrup when it boils. 
Cool, then add whipped cream and mould. 


PEACH MOUSSE. 
MISS MARTHA FUDGER. 


1, box gelatine. 

8 peaches (or 12 if very small). 

% cup sugar (heaping). 
14 pint cream beaten stiff. 

Soak the gelatine in a little water, then dissolve in double 
boiler. Peel and mash the peaches, sweeten, add gelatine and 
place on ice until it begins to set. Add whipped cream, mix well 
together and put in mould to set. 


CHOCOLATE MOUSSE. 
MISS MARTHA FUDGER. 


1 small tea cup chocolate. 

0 tablespoons powdered sugar. 
6 sheets of isinglass. 

> pint whipped cream. 

2 teaspoons vanilla. 

1 cup milk. 

1 dessertspoon custard powder. 


Put one cup of milk in double boiler; when milk is scalded add 
one dessertspoon of Bird’s custard powder mixed in a little cold 
milk. Then add strained gelatine which is dissolved in 1% cup 
of hot water. Add chocolate and when quite smooth and thick 
take off stove and pour into large bowl. Then add two teaspoons 
vanilla and three tablespoons of powdered sugar. Stir until quite 
ecol, then fold in cream, which must be beaten very stiff. Beat 
until thoroughly mixed and pour into mould. 
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CHOCOLATE MOUSSE. 
MRS. WM. DALTON. 


2 squares Cowan’s chocolate. 

Y, cup powdered sugar. 

1 cup cream. 

84 tablespoon granulated gelatine. 
8 pounds boiling water. 
% cup sugar. 

1 teaspoon vanilla. 

1 quart cream. 

Melt chocolate, add powdered sugar and gradually one cup 
cream, Stir over fire until boiling point is reached, then add 
gelatine dissolved in boiling water, sugar and vanilla. Strain mix- 
ture into bowl, set in pan of ice water, stir constantly until mix- 
ture thickens, then fold in the whip from remaining cream. Mould, 
pack in ice and salt and let stand four hours. 


CARAMEL CUSTARD. 
MRS. COYNE, 

4 cups sealded milk. 
5 eggs. 
1% teaspoon salt. 
1 teaspoon vanilla. 
» cup sugar. 
Put sugar in a frying pan, stir constantly over hot part of 
range until melted to a syrup of light brown color, add gradually 
to milk. As soon as sugar is melted in milk, add mixture to eggs 
slightly beaten, add salt and flavoring, then strain in buttered 
mould. Bake as custard. Chill and serve with caramel sauce. 


~ 


CARAMEL SAUCE. 
Ty cup sugar. 
1% cup boiling water. 
1, teaspoon corn starch. 
Melt sugar as for caramel custard, add water, simmer ten min- 
utes, add corn starch. Cool before serving. 


BAKED CUSTARD WITH FIG SAUCE. 
MRS. J. C. WEBSTER. 


Custard for four: 
3 eggs. 
2 tablespoons of sugar. 
3 cups of milk. 

Beat the eggs with the milk in an agate dish, add the milk 
(hot) slowly. Set dish in another containing hot water and bake 
15 or 20 minutes. Serve cold with sauce. 


SAUCE. 
1 Ib. cooking figs. 
Juice of half a lemon. 
Very little sugar. 
Cut or chop the figs rather fine. Put in a double boiler and 
cover with water. Simmer slowly until tender. Add the lemon 
juice and sugar and let cool. 
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DESSERT FOR HOT DAYS. 
MRS. WM. DALTON. 


Add whipped cream to crushed fruit, such as strawberries or 
raspberries. Use fruit sugar to sweeten and let stan! three or 
four hours packed in ice and salt. 


LEMON SNOW. 
MRS. SECCOMBE. 


2 tablespoons corn starch, 
2 cups water. 
1 cup of sugar. 
Juice and rind of 2 lemons. 
1 tablespoon of butter. 
Cook 10 minutes. Strain and add whites of two eggs beaten 
stiff. Serve cold with 
1 pint milk. 
Yolks of 2 eggs. 
1 dessertspoon of corn starch. 


PINEAPPLE SHAPE. 
MISS JESSIE GOODMAN. 


1 pint pineapple cut in small squares. 
1, tablespoon gelatine. 

4 pint whipped cream. 

14 cup water. 

Whites of 3 eggs. 


Soak gelatine in water, put on stove and stir until melted, add 
pineapple juice and strain. -When cold and slightly thick fold in 
cream and whites of eggs. Add pineapple last. 


PRUNE JELLY. 
MISS L. M. SCOTT. 


1% lb. prunes. 
Y% cup lemon juice. 
6 cups cold water. 
\% oz. gelatine. 
cup sugar. 
¥Y, eup cold water (in which to soak gelatine). 


Wash prunes and soak in cold water over night. Cook slowly 
until tender in water in which they were soaked. Remove prunes, 
stoned and cut into quarters. Make a syrup of prune water (there 
should be two cups (if not, add some boiling water). Add sugar, 
Soften gelatine and dissolve in hot syrup. Add lemon juice and 
strain. When jelly is partially set add prunes. Turn into a 
mould. Chill and serve with sugar and cream or with whipped 
cream. 
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PRUNE PUFF PUDDING. 


MRS. WITHERS. 
1 cup prunes. 
1 cup sugar. 
Whites of 3 eggs. 

Soak the prunes in cold water over night, then stew. Stir into 
this 44 cup sugar, and into the beaten whites of the eggs the other 
half cup of sugar. Mix all together with a little lemon juice. Put 
in a dish set in hot water and bake in a moderate oven 15 minutes. 
Serve with cream either whipped or plain. 


RASPBERRY WHIP. 
MRS. BLACKWELL, 


1144 cup fresh raspberries. 
1 cup powdered sugar. 
White of 1 egg beaten stiff. 
Put all together and beat with wire spoon 30 minutes. Pie 
lightly on dish and surround with lady fingers. 


ORANGE PUDDING. 
MRS. TOVELL. 


& eggs—separate whites and yolks and beat. 
1 tablespoon corn starch. 

1 cup milk. 
1, cup sugar. 

3 oranges cut in small pieces. 

Pour custard over oranges after it cools. Put stiffly beaten 
whites on top and brown slightly. 


APPLES IN BLOOM. 
MISS: DAISY ROBERTSON. 


8 red apples. 

cup sugar.’ 

Grated rind of % lemon. 
Juice of 1 orange. 

Cook the apples in boiling water until tender, turning often. 
Have the water half surround the apples. Remove skins care- 
fully, that the red color may remain, and arrange in serving dish. 
To the water add sugar, rind and juice. Simmer until reduced 
to one cup; cool and pour over apples. Serve with whipped cream 
if desired. 


PORCUPINE APPLES. 
MRS. R. D, HUME. 


~ Pare and core apples and let stand about an hour. Place in 
steamer and steam until tender. Cut blanched almonds in sticks 
and stick apples all over. Fill apples with whipped cream and 
place cherry on top. 
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APPLE PRALINEE. 
MISS DAISY ROBERTSON. 


4 apples. 

% cup sugar. 

1 cup water. 

, cup blanched almonds, chopped fine. 

& level tablespoons sugar. 

Core and pare apples; dissolve the sugar in the water and cook 
five minutes. In this syrup cook apples until tender. Remove to 
a serving dish. Stir constantly while cooking the eight table- 
spoons of sugar and the almonds over a hot fire until sugar 
becomes caramelized. Turn nuts and caramel into apples, taking 
eare that none falls on the dish. Have the syrup in which the 
apples were cooked boiled quite thick and pour around apples. 
When cold serve with cream. 


STEAMED APPLES. 
MISS PARSONS. 
6 large apples. 
1 cup water. 
Juice of 1 lemon and grated rind. 
%, cup sugar. 
1 cup cream. 
Maraschino cherries. 

Boil water, lemon and sugar 10 minutes. Pour over apples after 
they have been pared and cored but left whole. Steam till apples 
are soft. Take apples out carefully. Let cool, fill centres with 
whipped cream and Maraschino cherries. 


TORTONT. 

MRS. W. H. BAKER. 
% cup sugar. 
34 cup water. 
eggs, beaten separately. 
teaspoon vanilla. 
pint cream, whipped. 
dozen stale macaroons, 
Boil the sugar in the water till it threads. Pour the hot syrup 
gradually on to the eggs, beating until cool, thick and creamy. 
Add flavoring and then the whipped cream. Grate the macaroons, 
put half the crumbs in the mould, turn in the tortoni, then the 
rest of the crumbs. Pack the mould in ice and salt and let 
stand four hours. 


fet ped be CD 


ORANGE ICE. 
MRS. SECCOMBE. 


Two cups sugar (moistened with water), boil to a syrup. To 
hot syrup add juice of 3 lemons and juice of 2 oranges. When 
cool add 2 cups cold water. Strain into freezer and freeze. Let 
stand two hours after freezing. 
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MAPLE MOUSSE. 
MRS, A. A, FARWELL. 


4 eggs. 

1 cup maple syrup. 

1 pint cream, whipped. 
1 box Coz’s gelatine. 

Beat yolks of eggs until creamy. Put the maple syrup into 
double boiler, add yolks and heat, not cook. Cool. Beat whites 
stiff and add cream. Add to other mixture and beat well to keep 
syrup from settling. Add gelatine, pour in mould, pack in ice and 
salt and freeze from three to five hours. 


GINGER MOUSSE. 
MRS, A. A. FARWELL. 


1 pint cream, whipped. 
14, box Cox’s gelatine. 
White of 1 egg, whipped. 
2 tablespoons preserved ginger, cut fine. 
Juice of % lemon. 
5 tablespoons sugar. 

Soak gelatine in a little cold water, then add cream and egg and 
afterwards the sugar, preserved ginger and lemon juice, in order. 
Pour enough boiling water on gelatine to dissolve it. When not 
too warm add to mixture. Stir thoroughly and pour in mould, 
then pack in broken ice and salt and freeze for three to five hours. 


FRUIT 


‘*Behold! his breakfasts shine with reputation.’’ 


ORANGE MARMALADE. 


MISS JOHNSON. 
6 bitter oranges. 
1 lemon. 
6 pounds sugar. 
5 quarts water. 

Cut oranges in quarters. Remove pulp. Cut rind very fine and 
put with four quarts water. Let pulp and seeds stand over night 
in a quart of water. Strain and add to other, then boil for 2% 
hours. Add sugar and boil for 15 minutes longer. 


GRAPE FRUIT MARMALADE. 


MRS. S. CLEAVER. 
1% grape fruit. 
2 lemons. 
Rind of 4 grape fruit. 
Rind of 1 lemon. 
4 cups sugar. 

Cut fruit in two across the sections and carefully remove the 
juicy part, leaving the pulp. Let juice and rind stand over two 
nights in a pint and a half of water, and the pulp and seeds in 
another vessel, with the same quantity of water. Boil separately 
for half an hour, then strain water in which the pulp and seeds 
have boiled into the fruit and boil one and a half hours more. 
This time varies. Add sugar and boil 15 minutes more. 


FRUIT MARMALADE. 


MISS MURIEL STERLING. 
1 pound peaches. 
1 pound pears. 
1 pound plums (blue). 
1 pound apples. 
344 pounds white sugar. 
Cut fruit up small and boil all together slowly for one hour, 


PEAR MARMALADE. 


MRS. TOVELL. 

§ lbs. pears. 

8 lbs. granulated sugar. 
1 lb. seeded raisins. 
% |b. crystallized ginger. 
1 pint cold water. 

4 lemons, boiled soft and chopped fine. 

Boil all two hours—until it thickens. 
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GINGER PEAR. 
MISS MONA CLEAVER. 


& lbs. green pears cut in dice. 
6 lbs. white sugar. 
14 lb. green ginger, washed, scraped and sliced very thin. 
Juice and grated rind of 6 lemons. 
Let the pears and sugar stand over night. Boil for about two 
hours and add the juice and rind of lemons at the last moment. 


RHUBARB-PINEAPPLE PRESERVE. 


1 large pineapple. 
5 lbs. rhubarb. 

Peel and cut pineapple in small pieces, then weigh all and use 
a pound of sugar for each pound. Make syrup of sugar, boil clear, 
add fruit and boil three-quarters of an hour slowly. 


RHUBARB MARMALADE, 
MRS. BLACK WELL. 


= dippers rhubarb (cut in pieces). 
1 dipper white sugar. 
1, lb. chopped walnuts. 
Juice of 1 lemon. 
No water. Let boil until it becomes a thick mixture. 


STEWED RHUBARB. 
MRS. S. CLEAVER. 


Do not let your grocer sell you rhubarb that is not rosy and 
pretty. Cook a small quantity at a time, for it loses its flavor 
in standing. For one bunch of rhubarb washed and eut into pieces 
of moderate size make a syrup of a cup of white sugar and half 
a cup of water. These quantities will necessarily vary according 
to your own taste and the sourness of the rhubarb. A little variety 
may be achieved by the addition of grated nutmeg or orange peel 
at this stage. Prepare the syrup in a broad-bottomed kettle and 
when it comes to a boil drop the rhubarb in and watch it c¢are- 
fully for about ten minutes, when it will be soft enough to remove 
from the fire. Cool in the same vessel to avoid breaking the pieces. 


CANNED PEACHES. / 


MRS. R. D, HAMILTON. 

pounds fruit. 

pounds sugar. 

quart water. 

Peel peaches, cut in half and take out stones. Put sugar and 
water on stove. When boiling add fruit. Boil 10 or 15 minutes. 
Bottle immediately. Cherries may be done in the same way. 
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PEACH CONSERVE. 
MISS MAY DENNE. 

pounds peaches. 
pounds sugar. 
pound Canadian walnuts. 
oranges, juice and rind. 
Cook twenty minutes. Cherry Conserve may be made in the 
same way, only using chopped raisins instead of nuts. Currant 
Censerve should be made like cherry, only putting in the orange 
juice and rind last. 
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PEACH JAM. 
MRS. W. H. BAKER, 


Jams are always better when made in small quantities, so if you 
have prepared two auarts of peaches, crack a dozen of the pits 
and add the kernels for flavor. After boiling for half an hour 
add a pound of sugar to a pound of fruit and the juice of two 
lemons. Boil ten minutes longer, or until clear. Avoid boiling 
toc long, or you will toughen the fruit. 


CHERRY JAM. 
MRS. W. H. BAKER. 


Pit the cherries and to each four cups of fruit use five cups 
or sugar. Cook the cherries alone until nearly all the juice has 
beiled off, even if this requires two hdurs. Add the sugar anid 
boil five minutes. Jams are usually best if made in small quan- 
tities. 


RASPBERRY JAM. 
MRS. W. H. BAKER. 


To one pound of fruit allow a pound and a quarter of sugar. 
Boil the raspberries from 10 to 20 minutes, according to how 
juicy they are; then add the sugar and cook for exactly three 
minutes after boiling commences. 


CRANBERRY JELLY. 
MRS. S. R. PARSONS. 
4 cups cranberries. 
1 cup boiling water. 
Boil 20 minutes, then put through a sieve. Two cups sugar 
added to the juice and boil five minutes. 


CURRANT JELLY. 
MRS. S. R. PARSONS. 


Strain juice from currants which have been previously washe‘ 
and heated. Weigh juice and sugar, pound to pound. Boil juice 
five minutes alone after it begins to boil, then add sugar and boil 
one to three minutes. Crab apple made in the same way. 
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APPLE GINGER. 
MISS MAY DENNE. 


7 Ibs. each of apples and sugar. 
4 oz. of ginger (whole). 
3 lemons, grated rind and juice. 
1 quart water. 

Boil for one hour. 


PLUM CONSERVE. 
MRS. TOVELL. 


6 lbs. blue plums (remove stones then weigh). 
6 lbs. granulated sugar. 
1 lb. raisins, seeded. 
Pulp of 3 oranges. 
Rind of 1 orange. 
Cook all two hours (until it thickens). Before taking from fire 
add 144 pound walnut meats chopped. 


= 


CAKES 


‘A good rule at parties (to keep up a Mercurial air) is to 
come in at supper.’’ 


COCOA CAKE. 
MRS. A. E. AMES. 


1% cups brown sugar. 
% cup butter. 

34 cup cocoa. 

2 cups flour. 

cup sour milk. 

eggs beaten separately. 
teaspoon vanilla, 
level teaspoon soda. 
11% tablespoons butter. 
3 tablespoons hot milk. 
Ieing sugar. 
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DEVIL CAKE. 
MISS MURIEL STERLING. & 


1 cup brown sugar. 
1, cup butter. 
4 cup sweet milk. 
3 eggs (yolks only). 
2 cups flour. 
1 teaspoon soda (even). 
Pinch of salt. 
1 teaspoon vanilla. 

Cream butter and sugar, then add beaten yolks and milk. Then 
mix soda, salt and flour sifted. 

In another dish mix: 

1 cup brown sugar. 
2 squares of Cowan’s melted chocolate. 
Tt. cup sweet milk. 

Add milk to melted chocolate and then put in sugar. Mix both 
batters together and bake in two or three layers. Ice with boiled 
white icing. 

DEVIL CAKE. 
MRS. WM. DALTON. 


1% lb. Cowan’s chocolate (put in cup and fill with hot. water). 
2 cups brown sugar. 

% cup butter. 

2 cups flour with pinch of salt. 

1% cup sweet milk. 

2 eggs. 

1 teaspoon soda. 

2 teaspoons cream of tartar. 


Bake in moderate oven. 
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DEVIL CAKE. 
MISS MILDRED PARSONS. 


1, Ib. Cowan’s grated chocolate (unsweetened). 

1 cup cold water. 

1 cup sugar. 

1 egg. 

Mix chocolate, water, sugar, then the egg well beaten. Cook 
until it thickens (stirring constantly). Flavor and set aside to 
cool. 

1% cup butter. 
cup granulated sugar. 
eggs. 
Chocolate mixture. 
21% cups flour. 
2 teaspoons baking powcer. 
1, cup sweet milk. 
Tee with divinity icing. 
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CHRISTMAS CAKE. 
MRS. S. R. PARSONS. 
1% lbs. curra 


| 
% |b. citron. 


1 cup blanched almonds. 
1 teaspoon baking powder. 
Islb- tour. 
> 
] 
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11% lbs. stone 






lb. butter. 

Ib. brown sugar. 
teaspoon cloves. 
teaspoons cinnamon. 
2 grated nutmeg. 

Yolks of 6 eggs. 
Whole of one more. 

1 small cup mi. 
i small cup molasses. 

Cut up fruit and nuts, dredge with 1% lb. flour which has been 
mixed with baking powder. Cream butter and sugar, add spice, 
then eggs, then milk and molasses, mixed together. Add another 
half pound of flour, then fruit. Bake two hours. 


PLAIN CAKE. 
MRS. WITHERS. 


1 cup sugar. 
1, cup melted butter. 
2 eggs. 

Beat all together, then add %4 cup milk and beat again with an 
egg beater, and add 114% cups flour with 2 teaspoons baking pow- 
der. Bake in two layers and have oven hot when cake goes in, 
then lower the gas and do not open oven for twenty minutes. 


¢ 
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FRUIT CAKE. 
MRS, W. H. BAKER. 


| Ib. granulated sugar. 
1 lb. butter. 

1% lbs. sifted flour. 

1 dozen eggs beaten separately. 
Vy, cup molasses. 

1 teaspoon soda. 
Y ounce cinnamon. 

1 nutmeg. 

1 dessertspoon cloves. 
2 lbs. raisins. 
2 lbs. currants. 

eth. peel. 

4 lb. blanched almonds. 
4, teaspoon salt. 

Add the butter to the sugar, then one pound of the flour, yolks 
of eggs, the soda dissolved in the molasses, and the spices. Stir 
thoroughly with hands then add the fruit, the peel being mixed 
with the remainder of flour. Add the whites of eggs and the salt, 
put into greased tins and bake four hours. 


FARMER’S FRUIT CAKE. « 
MRS. WITHERS. ds 


1%, cup golden syrup. 

14% cups butter. 

1 cup brown sugar. 

Whole of three eggs, yolk of one more (keep one white for icing) 

1 cup raisins. - 

1 cup currants. 

1 teaspoon cinnamon. 

1 teaspoon allspice. 

1, teaspoon ginger. 

1 teaspoon baking powder. 

1% cups flour. 
In addition 2 tablespoons flour dredged over fruit. 
Bake in a medium oven until done. 


% 


FRUIT SPICE CAKE. 
MISS HUGHES. 


1144 cups sugar. 

15 cup butter. 

14, eup sour milk and 1 teaspoon soda. 
1 lb. currants. 

14 lb. raisins. 

% Ib. peel. 

3 eggs. 

3 cups flour. 

1 teaspoon each of cinnamon and Cloves, 
Bake in a moderate oven. 
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FRUIT LAYER CAKE. 
MISS GLADYS PARRY. 


cup butter. 
cup brown sugar. 
eggs. 
4 cup sour milk. 
1 large teaspoon baking soda. 

11% teaspoons ground cinnamon. 

1144 teaspoons ground cloves. 

1 cup finely chopped raisins. 

Flour (enough for ordinary cake batter). 

Make the same as any other batter cake mixture. The raisins 
may be omitted, more spice can be added if desired. Use a rich 
icing. 
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FRUIT LAYER CAKE. 
MRS. SECCOMBE. 

1% cup butter. 

1 cup brown sugar. 

2 eggs. 

1 cup chopped raisins. 
%« cup sour milk or cream. 

1 teaspoon soda. 

1% cups flour. 

1 teaspoon ground cinnamon. 

J teaspoon ground cloves. 
Y% cup chopped nuts. 

White or chocolate icing. 


RAISIN CAKE. 
MRS. PARSONS. 


1 cup butter. 

1% cups sugar. 
1 cup sweet milk. 
4 eggs. 

3% cups flour. 

2 cups raisins. 


RAISIN CAKE. 
MISS PARSONS. 


2 cups granulated sugar. 
1 cup butter. 
1 cup cold water. 
Beat together with a Dover egg beater and add: 
4 eggs well beaten. 
3% eups flour. 
2 teaspoons baking powder. 
2 cups of raisins, to which 1 cup flour and 1 teaspoon of baking 
powder have been added. 
Bake in a moderately hot oven one hour. 
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MRS. WM. DALTON. 


cup butter. 

cup brown sugar. 

eggs. 

cup sour milk. 

teaspoon soda. 

teaspoon vanilla. 

cups flour. 

pound dates. 

Walnuts, 5e. 

Bake in loaf tins in slow oven. 


DATE CAKE. 


MRS. J. B. COYNE, 


cups rolled oats. 
cup brown sugar. 
cup butter. 

small teaspoon salt. 
small teaspoon soda. 
cup sour milk. 

14, cups flour. 


fat 
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Mix, divide in two and roll out, put date mixture between and 


bake. 


DATE MIXTURE, 


1, lb. dates. 
1 cup boiling water. 
1 cup brown sugar. 


Boil ten minutes, let cool before putting in cakes, 


JELLY CAKE. 


MISS FUDGER. 


eggs well beaten. 
tablespoons water. 

cup brown sugar. 

eup flour. 

tablespoon butter. 
tablespoons baking powder. 
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SPONGE CAKE. 


MISS PARSONS. 
eggs. 
cups sugar. 
tablespoons of milk. 
cups flour. 
teaspoons baking powder. 


NNNMNNG: 


Beat yolks of eggs, add sugar and beat again, add flour and 


beking powder, alternately with milk. 
and flavoring. 


Lastly add beaten whites 
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SPONGE CAKE. 
MRS. BLACKWELL. 
eggs. 
tablespoons boiling water. 
secant cup granulated sugar. 
large cup flour. . 
teaspoons baking powder. 
Have tins ready. Beat yolks of eggs, add sugar, water, then 
fleur and baking powder, lastly whites of eggs beaten very stiff. 
Vake in a moderate oven. 
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BOILED SPONGE CAKE. 
MISS G. A. GOODERHAM. 
4 eggs. 
| cup sugar. 
Vy cup flour. 
A little salt. 
I'lavoring to taste. 

Beat ezes separately, then beat well together. Boil sugar and 
water until it threads. Add while hot slowly to eggs. Beat for 
15 minutes, then add flour and mix well. Bake in a slow oven for 
‘4 hour. Sprinkle top with sugar, 


HOT WATER SPONGE CAKE. 
MRS. 1. (. WEBSTER. 
Yolks of 2 eggs. 
1 cup sugar. 
3 eup hot water. 
1, teaspoon lemon extract. 
Whites of 2 eggs. 
Cup Owls 
1144 teaspoons of baking powcer. 
14 teaspoon of salt. 

Beat the yolks until thick, add half of the sugar gradually and 
continue beating. Then add water, the remaining sugar, lemon 
extract, the stiffly beaten whites of eggs and the flour mixed and 
sifted with the baking powder and salt. Bake twenty-five min- 
utes in a moderate oven in a buttered and floured shallow pan. 


SPONGE CREAM CAKE. 
MISS PARSONS. 


eggs, whites Leaten separately. 

cup sugar. 

cup flour, 2 teespoons baking powder mixed with flour. 
tablespoons boiling water. 
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CREAM FOR FILLING. 
1 eup milk. 
11% teaspoons corn starch. 
Ll egg. 
A pinch of salt. 
1 teaspoon of vanilla. ; 
Don’t put the egg or corn starch into milk until it comes to 
heil. Just boil until corn starch is cooked. 
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CREAM SPONGE CAKE. 


MRS, DALTON. 
Yolks of 4 eggs. 
1 cup sugar. 
3 tablespoons cold water. 
1% tablespoons corn starch. ‘ 
Flour. 
1% teaspoons baking powder. 
Y% teaspoon salt. 
Whites of 4 eggs. | 
1 teaspoon lemon extract. 

Beat yolks till thick and lemon colored, add sugar gradually, 
continue beating, using a Dover beater, add water. Put corn 
starch in a cup, fill the cup with flour, mix and sift corn starch, 
flour, baking powder and salt, and add to first mixture. When 
thoroughly mixed add whites of eggs beaten till stiff, then add 
flavoring. Bake in a moderate oven thirty minutes. 


SOUR CREAM CAKE. 
MRS. J. ©. WEBSTER. 


1 cup thick sour cream. 
1 egg. 
1 cup sugar. 
4; teaspoon of soda. 
2 cups flour. 
Put cream, egg and sugar all into the mixer at once, being care- 
ful not to pour the sugar directly on the egg. Give a few vigorous 
stirs, add flour and soda, which should be dissolved in a little 
of the cream reserved for that purpose. Flavor with vanilla if 
desired. To be successful this cake must be baked with the great- 
est care in a slow oven, giving it a chance to rise very evenly at 
the start. 
ANGEL CAKE. 
MISS PARSONS. 

2 cups white sugar. 

1 cup milk. 

2 cups flour. 

1 cup corn starch. 

™ eup butter. 

Whites of 7 eggs beaten stiff. 

2 teaspoons baking powder. 

Flavor to taste. 

MOCK ANGEL FOOD. 


MRS. P. F. GRAND. 


1 cup sweet milk scalded in double boiler. 
1 cup sugar, 
1 cup flour. 
3 teaspoons baking powder. 
Whites of 2 eggs beaten stiff. 
Sift flour, sugar and baking power, add to the milk, then adil 
the whites of eggs and flavor with vanilla. 
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SUNSHINE CAKE. 
MRS. COYNE. 
7 eggs (5 yolks, 7 whites). 
1 cup sugar sifted. 
1 small cup flour. 
1% teaspoon cream of tartar. 


Almond and lemon flavoring. 
Beat whites on a platter very stiff with the cream of tartar, 


fold in the sugar, gradually the well beaten yolks and flavoring, 
lastly fold in the flour and don’t stir. Bake in a tube pan. 


SUNSHINE CAKE. 
MISS JESSIE GOODMAN. 


14% cups flour. 
1 cup white sugar. 
1 cup milk heated to boiling. 
3 teaspoons of baking powder. 
Whites of 2 eggs beaten stiff. 
Salt and flavoring. 
Bake in a slow oven 40 minutes, in a tube pan. 


EGGLESS CAKE. 
MRS. WITHERS. 


1 cup brown sugar and 14 cup butter, cream together. 
2 cups flour. 
1 large cup of sweet milk and 2 teaspoons baking soda, or 
1 cup sour milk and 1 teaspoon baking soda. 
144 cups of seeded raisins. 
1 teaspoon ground cinnamon. 
V., teaspoon cloves. 
14 teaspoon allspice. 
A. pinch of mace. 
A pinch of salt. 
Bake one hour. 


ORANGE CAKE. 
MRS. TOVELL. 


3 eggs, yolks and whites beaten separately, then together. 
1 cup sugar, beat again. 
1 tablespoon grated rind of orange. 
3 tablespoons orange juice. 
te cup water. — 
1 teaspoon baking powder. 
1 cup flour, 
Bake in a shallow tin 30' minutes in a moderate oven. 


ICING. 
1 cup icing sugar. 
Orange juice, a little rind. 
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ORANGE CAKE. 
MISS HUGHES, 


Whites of 3 eggs beaten well, then add yolks well beaten and beat 
again. 

cup sugar. 

tablespoon orange juice, also rind of one orange. 

tablespoons of cold water. 

cup flour. 

teaspoon baking powder. 

Bake from 15 to 20 minutes. 


a Noe 


ICING, 


Three cups icing sugar, piece of butter size of a walnut, rind 
of one orange and enough juice to make the right stiffness. This 
is enough for filling and icing. 


LEMON CAKE. 
AS OR Oe 

20298, 
1 cup sugar. 
ly, cup butter. 
1% scant cups flour. 
2 teaspoons baking powder. 
1%, cup milk. 
2 lemons, grated rind and juice (put in last). 
& tablespoons currants. 


POTATO FLOUR CAKE. 


MRS. W. H. BAKER. 
4 eggs. 
1 cup granulated sugar. 
1% cup potato flour. 
1 teaspoon baking powder. 

Beat whites of eggs to a stiff froth. Cream the yolks and 
sugar, then add the whites. Beat well together, then fold in care- 
fully the potato flour with the baking powder stirred in. Use a 
wire, spoon-shaped egg beater. Bake from 25 to 40 minutes in 
a moderate oven. 


MOLASSES CAKE. 


; MISS MAY DENNE. 
1 cup molasses. 
1 even teaspoon soda dissolved in a little warm water. 
14 cup butter. 
A little ginger and cinnamon. 
1, eup milk. 
A little salt. 
Enough flour to make a soft batter. Pour the soda into the 
molasses and stir until it foams, then add the other ingredients. 
Serve hot with whipped cream. 
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MOLASSES CAKE. 
MRS. K. A. DAVENPORT. 


Ys cup sugar. 

2 tablespoons butter. 
1 cup molasses. 

24 cup sour milk, 

1 egg. 

1 teaspoon baking soda. 

% teaspoon cloves. 

/, teaspoon cinnamon. 

» teaspoon ginger. 

2 teacups flour. 

Dissolve soda in one tablespoon boiling water, add to the 
molasses creamed butter and sugar, then beaten egg, spices, and 
lastly milk and flour; beat well and bake in layer tins. Make 
filling of 4% cup cream thickened with icing sugar until of desired 
consistency. 


SPICE CAKE (HOT OR GOLD). 
MRS. TOVELL. 


2 eggs (keep white of one for icing). 
1 cup sugar. 
1% cup butter. 
14 cup molasses. 
1, eup cold water or sour milk. 
1 teaspoon baking powder. 
14 teaspoon ground cinnamon. 
ly teaspoon ground cloves. 
11% cups flour. 
Make a batter a little stiffer than jelly cake. 


ICING. 


1 cup granulated sugar (boil till it threads). 
White of 1 egg (beaten). 

1 cup chopped raisins. 

cup chopped walnuts. 


SPANISH BUN. 
MISS MURIEL STERLING, 


134 cups butter and 2% cups flour. Mix together, but not too 
much. 

3 eggs (the whites of 2 for frosting). 

Mix with beaten eggs. 

134 cups brown sugar. 

2 teaspoons cinnamon. 

2 teaspoons cloves. 

Dissolve one good teaspoon of soda in one cup buttermilk and 
mix with egg mixture. Then mix this all with butter and flour 
and bake in a long tin. This cake will keep a week or more and 
should be iced with white frosting. 
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WALNUT CAKE. 
MISS HUGHES. 
VY cup butter. 
1 cup sugar. 
VY, cup milk. 
2 cups flour (pinch of salt). 
2 teaspoons baking powder. 
Whites of 4 eggs. 
Vanilla. 

Put a layer of the batter in a pan, then a layer of raisins and 
walnuts, one cup of each chopped fine, then the remainder of 
batter. 

Ice with batter icing and dust with chopped walnuts. 


WALNUT CAKE. 
MISS JESSIE GOODMAN. 
3 eggs. 
2 cups sugar. 
1 cup butter. 
Beat until light. 
3 cups sifted flour. 
3 teaspoons baking powder. 
1 cup milk. 
Beat until smooth. Add one pound walnuts broken up and mix 
in thoroughly. This will make two loaves and keep well. 


ALMOND CREAM CAKE. 
MISS PARSONS. 


Z cups fine sugar. 
1% cup butter. 
1 cup sweet milk. 
& cups flour. 
2% teaspoons baking powder. 
Whites of 4 eggs beaten very light. 
% teaspoon of vanilla. 
Whip 1 cup cream, then stir in % cup pulverized sugar, vanilla 
and blanched almonds, chopped fine. 


MOLLY CAKE. 


MRS. J. L. YOUNG. 

% cup butter. 
¥%, cup white sugar. 
Vy cup sweet milk. 
¥y cup shredded cocoanut. 
Y% cup shelled walnuts. 
1 cup flour. ‘ 
2 teaspoons baking powder. 
Whites of 3 eggs (well beaten). 
Vanilla. 

Tee with caramel icing. 
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HUCKLEBERRY SHORT CAKE. 
MRS. W. H. BAKER. 

1 egg. 
VY cup sugar. 
Butter size of an egg. 
%4 cup milk. 
1% eups flour. 
2 teaspoons baking pow der. 
Y, teaspoon salt. 

1 cup fresh, dry huckleberries. 

Mix together thoroughly the egg, sugar and butter, add other 
ingredients, and lastly the huckleberries. Bake in a moderate 
oven and eat hot with butter and sugar. 


FAVORITE CAKE, 
MRS. AVERN PARDOE. 

+5 cup butter. 

2 cups sugar. 

4. eggs. 

1 cup milk. 

3% cups flour. 

5 teaspoons baking powder. 


MILK FROSTING. 
1% cups sugar. 
Y% eup milk. 
1 teaspoon butter. 
1% teaspoon vanilla. 

Melt. butter, add sugar and milk, stir, heat to boiling point, and 
boil without stirring for 13 minutes. Remove from fire and beat 
until the right consistency to spread, then add flavoring and 
spread. 


MOCHA CAKE. 
MISS MARTHA FUDGER. 
4 eggs. 
\% |b. fruit sugar. 
2 tablespoons coffee. 
%, cup boiling -water. 
2 oz. pastry flour, a little less of bread flour. 
2 oz. corn starch. 
2 teaspoons baking powder. 

Beat sugar and yolks of eggs together, put on stove in double 
boiler, beating all the while, from three to five minutes until sugar 
is melted. Then remove and continue to beat until thick and 
stringy. Pour boiling water slowly through coffee and strain with 
cheesecloth. Then add four tablespoons of coffee essence and one 
of boiling water to mixture. [old in flour, corn starch and baking 
powder, which should be mixed together. Lastly fold in gently 
whites of eggs stiffly beaten, with a pinch of salt. Place in slow 
oven and cook from 20 to 30 minutes. 
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FROSTINGS - FILLINGS 


‘“T’m quite ashamed—’tis mighty rude 
To eat so much—but all’s so good! ’’ 


ICING FOR MOCHA CAKE. 


MISS MARTHA FUDGER. 
Y% |b. butter. 
1, lb. icing sugar. 
tablespoon coffee essence. 
Tt cup almonds. 

Cream butter for fifteen minutes, then add gradually icing 
sugar, which must be sifted, creaming for fifteen minutes more. 
Mix in coffee, which must be made very strong by boiling the 
remainder of essence from cake with coffee grounds. Blanch and 
brown almonds, chop fine and sprinkle on cake. 


— 


ALMOND ICING. 


Whites of 4 eggs. 

1 lb. sweet almonds. 
1 lb. powdered sugar. 
A little rose water. 

Blanch the almonds and moisten with rose water. When dry 
pound to a paste in a mortar, gradually moistening again with 
rose water. When fine and smooth beat gradually into other in- 
gredients. Put on the cake very thick, and when nearly dry cover 
with plain icing. 

BUTTER ICING. 
MISS HUGHES. 
1 cup icing sugar. 


1 piece of butter 1% inch thick off the roll, and vanilla to taste. 
Mix with a knife into a cream and spread on the cake. 


MAPLE ICING. 
MISS PARSONS. 


Boil 2 cups maple syrup for 10 or 15 minutes, then beat to a 
consistency to spread on cake. 


ORANGE ICING. 


MISS PARSONS. 
Juice of 2 oranges. 
Juice of 14 lemon. 
Icing sugar. 
Use enough sugar to make the right consistency and add a little 
grated orange rind. 
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CHOCOLATE ICING. 
MISS PARSONS, 
2 cups sugar. 
1 tablespoon butter. 
*% cup milk. 
Chocolate to taste (Cowan’s). 
Boil twenty minutes, remove from fire and beat until it thickens. 
Grate chocolate and melt in a pan over a slow fire before adding 
to mixture. This makes the icing smooth. 


CARAMEL ICING. 


MRS. J. L. YOUNG. 
2 cups brown sugar. 
4 cup cream or sweet milk. 
1 tablespoon butter. 

Boil till it drops slowly, but do not let it string. Stir a little 
to prevent curdling. Take from stove, add % teaspoon vanilla 
and beat until creamy. 


BOILED ICING. ; 


MISS PARSONS. 
1 cup sugar. 
3 tablespoons boiling water. 
White of 1 egg (well beaten). 
Boil sugar and water till it hairs, add to the well beaten white 
of an egg. Beat till thick, add flavoring. 


CAKE FROSTING. 
MRS. J. C. WEBSTER. 


2 squares Cowan’s chocolate. 
1 teaspoon butter. 
3 tablespoons hot water. 
Confectioner’s sugar. 
14 teaspoon vanilla. 
Melt chocolate over boiling water, add butter and hot water. 
Cool and add sugar to make of right consistency to spread. Flavor 
with vanilla. 


MAPLE SUGAR FROSTING. 


114 cups maple sugar. 

White of one egg, well beaten. 
Boil sugar in just enough water to keep from burning, until 

brittle, then pour on to the egg. 


f CARAMEL FROSTING. 


MISS PARSONS. 
i cup brown sugar. 
1, cup milk. 
Boil until it threads, add a piece of butter the size of a walnut. 
Stir until right thickness to spread. 
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FRUIT FILLING. 


4 tablespoons finely chopped citron. 
4 tablespoons finely chopped raisins. 
14 cup blanched almonds, chopped fine. 
144, pound finely chopped figs. 
Whites of three eggs, stiffly beaten. 
1%, cup sugar. 
Add sugar to eggs. Mix in other ingredients and put between 
layers of the cake while it is hot, so that the eggs will cook a 
little. 


LEMON FILLING FOR TARTS OR CAKE. 


MISS HUGHES. 
cup sugar. 
lemon (juice and rind). 
ege. 
cup boiling water. 
Let boil and thicken with a little corn starch mixed with cold 
water. 


tH fed Ps 


LEMON FILLING FOR CAKE. 
MISS PARSONS. 


Grated rind and juice of 2 lemons. 
Butter size of an egg. 
2 cups sugar. 


? 


do eggs. 
Stir over a slow fire until it thickens. 


COOKIES-FANCY CAKES 


‘*With these she treats both commoners and quality, 
Who praise, where’ere they go, her hospitality.’’ 


COCOANUT KISSES. 
MRS. BLACKWELL. 

Whites of 3 eggs. 
1 cup granulated sugar. 
1 tablespoon corn starch. 
l, of a shredded cocoanut. 
Vanilla flavoring. 

Beat the whites of the eggs, add the sugar, beat stiff and add 
the corn starch. Boil 12 minutes in a double boiler. Stir in the 


eccoanut and flavoring. Drop from a spoon on buttered tins and 
bake. 


COCOANUT MACAROONS. 
MRS. WITHERS. 
T, lb. cocoanut. 
Whites of 3 eggs beaten stiff. 
\% lb. white sugar. 
Pinch of salt. 
1 teaspoon vanilla. 
1 heaping teaspoon of corn starch. 

Mix cocoanut, whites of eggs and sugar, salt and vanilla and 
corn starch all together. Steam for twenty minutes in a double 
koiler. Drop from a teaspoon on buttered paper and brown. 


OATMEAL MACAROONS. 


MISS PARSONS. 
cups rolled oats. 
cup sugar. 
teaspoon baking powder. 
eggs. 
tablespoon melted butter. 
‘Pinch of salt. 
1 tablespoon flour. 
Mix all together and drop about 1% teaspoon on buttered tin far 
apart, and take out while hot. 


Re DO eS Re bo 


WALNUT MACAROONS. 
MRS. WITHERS. 


1, lb. chopped walnuts (not too fine). 

14 lb. brown sugar. 

1, teaspoon salt. 

3 tablespoons flour. 

2 eggs. 

Mix all together, drop from spoon on buttered paper and brown 
in oven. 


s 
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DATE AND NUT MERINGUES. 
MISS MARTHA FUDGER. 


% lb. walnuts, broken up. 
1, lb. dates, cut in pieces. 
Whites of 4 eggs. 

2 cups granulated sugar. 
2 teaspoons vanilla. 

Beat the eggs, add sugar, put in a double boiler and allow to 
stand 10 or 12 minutes over boiling water; then remove and add 
vanilla, nuts and dates. Mix well and drop in teaspoonsful on but- 
tered baking sheets. Bake in a moderate oven until lightly 
browned. 


t 


DATE ROCKS. 


MISS JESSIE GOODMAN. 

1% cups sugar. 
cup butter. 
eggs (beaten separately). 
lb. of dates (cut). 
cup walnuts. 
cup cocoanut. 
2144 cups flour. 
Y% teaspoon cinnamon. 
Y teaspoon allspice. 
1 tablespoon of water. 
1 teaspoon soda. 

(If necessary add milk). 


pe RE RL OO 


ROCKS. 
MRS, A. E. AMES. 


1% cups brown sugar. 
Y% eup butter. 
2 eggs. 
A pinch of salt. 
1 level teaspoon soda. 
3 tablespoons milk or hot water. 
2 cups rolled oats. 
2 small cups flour. 
% pound dates. 
Drop on hot pan and bake. 


DATE CAKES. 


MRS. S. CLEAVER. 

2 cups fine oatmeal. 
1 eup flour. . 
1% cups light brown sugar. 
1 cup butter (or half butter and half dripping ). 
1, cup sour milk. 
1 small teaspoon soda. 
2 pounds dates. 

Mix all but dates and roll thin; cut in strips; spread dates be- 
tween strips and cut in squares. Bake in a hot oven. 
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DATE COOKIES. 


MRS. BLACKWELL, 
V4 eup butter. 
1%, eup lard. 
1 cup brown sugar. 
1 cup fine oatmeal. 
44 cup sweet milk. 
Pegg. 
1 teaspoon salt. 
3 teaspoons baking powder. 
Flour enough to roll out thin. 

Mix butter. lard, and sugar together, add beaten yolk of egg, 
muk, salt, oatmeal, baking powder and flour (11% cups) and beaten 
white of egg, then add sufficient flour to roll out thin. Cut small 
and bake. 


FILLING FOR COOKIES. 


2 cups or 1 lb. dates. 
1 cup brown sugar. 
2 cups water. 
Boil half an hour and let cool. Put between cookies just before 
using. 


PLAIN COOKIES. 
MRS. J. ©. WEBSTER. 

cup butter. 

cup white sugar. 

eggs, 

cups flour. 

teaspoons of baking powder. 

Roll very thin, bake until brown. 


wwbee 


RICH COOKLEES. 
MISS E. M’BRIDE. 


cup white sugar. 

cup butter. 

egg. 

teaspoon vanilla. 

eups flour. 

teaspoons baking powder. 

alt. 

Roll very thin; cut in desired shapes and bake in a quick oven. 


MDW HHH 


GINGER SNAPS. 
MRS. WITHERS. 


/ 


15 eup butter. 

2 quarts flour. 

2 teaspoons ground ginger. 

A dash of red pepper. ; 
Enough molasses to make a hard dough. Roll very thin, cut in 

small cakes and bake until crisp. 
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CURLY PETERS. 
MISS MAY DENNE. 


2 eggs. 

1% cups sugar. 

eup butter. 

tablespoons molasses heated. 
teaspoon soda added to molasses. 
secant cups flour. 

cup chopped raisins. 

cup chopped walnuts. 

teaspoon cloves. 

teaspoon cinnamon. 

Mix and drop on greased pan like macaroons. Bake 10 minutes 
in slow oven. 


a a oe 


ROLLED ALMOND WAFERS. 


MRS. W. H. BAKER. 
Whites of 4 eggs. 
4 ounces blanched almonds, chopped very fine. 
2 level tablespoons sifted flour. 
tT, eup and 2 level tablespoons sugar. 

Use large eggs; beat the whites about half as much as for a 
cake; beat in the almonds, flour and sugar. Drop on oiled baking 
sheets and spread in square or round shapes. Bake to a delicate 
amber color in a quick oven. At once roll them on the handle of 
a wooden spoon into cylindrical shape. Serve plain or filled with 
whipped cream. 


TRILBIES. 
MRS. MITCHELL. 
2% cups flour. 
214 cups oatmeal. 
1 cup sugar (brown). 
1 cup butter (or % if some lard is used). 
Pinch of salt. 
1 teaspoon soda. 
Sour milk to make mixture of right consistency to roll out. 
Mix dry ingredients, work in the shortening, then add sour milk. 
Roll very thin, shape, and bake in a moderate oven. 


FILLING FOR TRILBIES. 


1 lb. dates chopped fine. 
1 cup water. 
% cup sugar. 

Boil all till soft. 


SHORT CAKES. 


MRS, R. D. HUME. 
cup butter. 
cupelard, 
cup sugar. 
eups flour. 
Work butter, sugar and lard together until very soft. Add five 
cups flour, saving one cup to work up the cakes. 


Qe 
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SHORT BREAD. 
MISS MAY DENNE. 


¥Y, pound butter. 

1 pound lard. 

1% pound lght brown sugar. 

2 pounds flour and as much more as you-e¢an mix in. 
Roll, cut in pieces and bake. 


LADY FINGERS. 


MISS MARTHA FUDGER. 
ieee a 
1 dessertspoon powdered sugar (heaping). 
2 tablespoons flour. 
1% teaspoon baking powder. 

Beat yolk and white of egg separately, then put together and 
add sugar; add a little grated lemon rind for flavoring. Put 
brown paper on a pan and squeeze batter through a paper corni- 
copia. They cook in a few minutes. When taken out of the oven 
put brown paper on wet table; this loosens them from ungreased 
paper. Sprinkle with powdered sugar. 


ROXBURY CAKES. 
MISS DAISY ROBERTSON. 


Yolks of 2 eggs. 

1% cup sugar. 

Y% cup butter. 

YY, cup molasses. 

1, cup sour cream or milk. 

1% cups sifted flour. 

% teaspoon cloves. 

1 teaspoon cinnamon. 

A grating of nutmeg. 

1 teaspoon soda. 

tz cup walnut meats. 

1, cup seeded raisins. 
Prepare in usual manner and bake in small tins. Frost with 

boiled icing if desired. 


TEA CAKES. 
MISS PARSONS, 


1 eup sugar (scant). 
» cup butter. 
1 cup raisins seeded and chopped. 
1 cup currants. 
LUEUS: 
Y teaspoon salt (scant). beat 
¥/, cup sour milk with 1 small teaspoon soda dissolved in it. 
A little cloves aad cinnamon or nutmeg. 
Put in enough flour to make very stiff, so it will drop from the 
spoon. Drop from a spoon on buttered paper. 
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THA CAKES. 
MRS. J. C. WEBSTER, 


1 cup butter. 
Yy cup brown sugar. 
3 eggs—all these beaten together to a cream. 
1 teaspoon of baking powder dissolved in 2 tablespoons of hot 
water. 
1 cup chopped walnuts. 
1 cup chopped raisins. 
3% cups flour. 
Drop off spoon on buttered pans, using barely a teaspoon of the 
mixture for each cake. If richer cakes are desired, add one cup 
of washed currants. 


FRUIT ROLLS. 
MISS MAY DENNE, 


cups flour. 
teaspoon salt. 
teaspoons baking powder. 
tablespoons sugar. 
tablespoons butter. 
y% cup currants. 
Make as tea biscuits. Roll a third of an inch thick and spread 
with: 
2 tablespoons softened butter. 
% cup brown sugar. 
1 teaspoon cinnamon. 
te cup currants. 
1 cup raisins, seeded and cut in pieces. 
Roll, cut in slices three-quarters of an inch thick, place in greased 
pans with cut surfaces up and down and bake 15 minutes in a 
quick oven. 


an 
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CANDIES 


These candies, ‘‘they rob the Hybla bees, 
And leave them honeyless. ’’ 
—Shakespeare. 


FONDANT. 
MISS MURIEL LARKIN, 


3 cups granulated sugar. 
1 cup water. 
1, teaspcon cream of tartar. 

Stir the sugar, water and cream of tartar into a saucepan, set 
ou. the back of the range until melted. Then place over the fire 
and stir occasionally until it commences to boil. With a wet 
cloth wipe down the sides of saucepan repeatedly while boiling. 
Boil to 238 degrees F. or the soft ball degree. Remove from the 
fire and without jarring the syrup, pour on to a platter that has 
been rinsed with cold water. Do not scrape the saucepan or allow 
the last of the syrup to dip from it. When almost cold stir the 
syrup with a wooden spatula until it turns white and creams, 
Serape all the cream from the platter and put in a covered bowl 
for an hour or two to ripen. Then knead slightly, add desired 
flavoring and again pack in bowl, this time covering with a damp- 
ened cloth, which must not touch the fondant. The fondant will 
be ready for moulding the following day, but is in better condi- 
tion after several days, and can be kept almost indefinitely, pro- 
viding the cloth covering is rung out of cold water and replaced 
every five or six days. Fondant is the foundation used for all 
cream candies, and every care should be taken to prevent sugaring. 
Only the best quality of granulated sugar should be used. 


HOW TO DIP CANDIES. 
MISS MURIEL LARKIN. 


The necessary utensils are wire dipping forks and small double 
boiler. Cut the chocolate into very small pieces and place in upper 
part of boiler, set in warm water, and stir occasionally while 
melting. It is most important not to let a drop of water into the 
chocolate. When the melted chocolate has cooled to about 80 
degrees F. it is ready for use and should be kept at that tempera- 
ture. Drop whatever is to be coated into the chocolate and with 
the fork push under, lift out and draw across the edge of pan, 
then drop on waxed paper. 


BITTER SWEETS. 
MISS MURIEL LARKIN. 

Take the desired quantity of fondant, flavor with vanilla, and 
mix in chopped walnuts. Mould and drop on wax paper. Allow 
to stand over night and then dip in Cowan’s unsweetened choco- 
late. 
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CHOCOLATE FRUITS, NUTS AND MARSHMALLOWS. 
MISS MURIEL LARKIN. 


Use candied cherries and pineapple, blanched almonds, half wal- 
nuts, dates stuffed with walnuts, marshmallows that have been 
wiped free from powder. The cherries may be dipped two to- 
gether, the pineapple cut in triangular pieces. Coat these with 
Cowan’s sweet chocolate. 


CHERRY CREAMS. 
MISS MURIEL LARKIN. 


Flavor fondant with-vanilla, roll a candied cherry in a small 
piece of fondant, drop on waxed paper and the following day 
coat with Cowan’s sweet chocolate. 


PEPPERMINT FLATS. 
MISS MURIEL LARKIN. 


Take desired quantity of fondant, flavor with peppermint, and 
if wished color slightly with cochineal. Place in double boiler and 
allow to melt. Drop with teaspoon on waxed paper. These may 
be coated with sweet chocolate. 


GLACE FRUITS AND NUTS. 


Use candied cherries, pineapple cut in small pieces, almonds 
blanched, half walnuts, dates stuffed with walnut, figs cut in tri- 
angular pieces. Boil 3 cups granulated sugar, 1 cup water, 4 
teaspoon of cream of tartar to the hard crack stage of 310 degrees 
I., or testing in cold water when it becomes brittle and will snap 
and break. When the syrup is cooked it’will be a light straw 
color. The saucepan containing the syrup must first be plunged 
into a basin of cold water, to stop the boiling instantly, and then 
sei in a pan of boiling water to keep the syrup from hardening, 
which it will do very quickly. It is necessary to have an assist- 
ant in making glace, and the work must be done very quickly. 
Have your assistant drop the fruits or nuts one at a time into the 
syrup, and with two forks which have been previously heated. Lift 
out immediately and drop on buttered platters. 


WALNUT CRISP. 
MISS JESSIE GOODMAN. 


4 cups white sugar. 
2 cups walnuts chopped fine. 

Put sugar in frying pan and dissolve gradually, stirring con- 
stantly to prevent burning. When entirely dissolved add walnuts 
and turn out on buttered marble slabs (if possible). It hardens 
immediately. 


} 
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CANDIES 


PRU © ACHE 
MISS MURIEL LARKIN. 


Take about 114 cups of fondant, flavor very slightly ith vanilla, 
then work in chopped almonds, walnuts, candied cherries and pine- 
apple. Knead until about *4 of an inch in thickness, and when set 
cut in squares. 


CREAMED GRAPES OR CHERRIES. 
MISS MURIEL LARKIN. 


Flavor fondant with vanilla. Cut grapes from bunch, leaving 
small stem, wipe carefully, leave cherries on stem. Roll a small 
piece of fondant, flatten on the palm of the hand, place fruit in 
centre, stem end up, and carefully roll the fondant around, place 
on wax paper and when set put in paper cases. 


DIVINITY. CANDY: 
MISS HUGHES. 


cups white sugar, 

cup corn syrup. 

cup cold water. 

Boil until it clicks against side of cup when tried in cold 
water. Then add very slow ly to the whites of 2 eggs which have 
been beaten very stiff. Add vanilla and nuts, then beat until stiff 
enough to drop on buttered dish. 


2 
1; 
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CHOCOLATE CARAMELS. 
MISS MURIEL LARKIN. 


2% cups granulated sugar. 

%4 cup corn syrup. 

1, cup butter. 

¥ teaspoon of cream of tartar. 

2% cups of whole milk. 

1 teaspoon of vanilla. 

Y, cup of Cowan’s unsweetened chocolate broken in small pieces, 
Put the sugar, butter, cream of tartar, 1 cup of milk and corn 

syrup over the fire. Stir constantly. Allow to boil a few minutes. 

Then very gradually stir in the remainder of the milk, being very 
careful that the mixture does not stop boiling while the milk is 

being added. Have ready 2 shallow pans, well “buttered, and when 

the syrup has boiled to 248 degrees. I. remove from the fire, add 

the chocolate and vanilla, stir well in, and then turn into the pans, 

The syrup will require stirring every few moments while cooking. 

It is most important that the eandy cools very quickly, as other- 

wise it will turn sugary. When nearly cold cut into squares. These 

are very delicious dipped in sweet chocolate, and a pleasing variety 

is made by adding chopped nuts to the syrup when stirring in the 

chocolate. The caramel may be tested by dropping in cold water, 

and when it forms a hard ball the syrup is sufficiently cooked. 
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FUDGE. 
MISS MURIEL LARKIN. 


3 cups brown sugar. 

1% cups whole milk. 

1, cup Cowan’s unsweetened chocolate, broken in small pieces. 
t¥. teaspoon baking soda. 

1 tablespoon butter. 

A little vanilla. 

Put sugar, milk, butter, baking soda and chocolate over fire and 
boil to soft ball stage, stirring occasionally. Take from fire and 
set pan in dish of cold water for a few minutes, then add vanilla 
and beat. When it has creamed turn out on buttered platter and 
make into squares. 


TURKISH DELIGHT. 
MRS. J. C. WEBSTER. 


2 cups sugar (1 pound). 
1 cup water. 

When almost boiling add one ounce of sheet» gelatine, stirring 
constantly. Be careful to add the gelatine one sheet at a time 
and to stir well. Boil for 20 minutes after bringing to a boil. 
Add juice of one orange and one lemon. Wet a tin with cold 
water and strain the mixture into it. When cold cut up in small 
squares and roll in fruit sugar. Some finely chopped nuts improve 
the flavor. Care must be taken to add the gelatine gradually and 
to stir almost constantly, even when boiling. Strain when putting 
in tin. 

TURKISH DELIGHT. 
MRS. W. S. MILNER. 


Juice of 2 lemons. Boil the rinds for a little while in 2 cups 
of boiling water. Measure with juice and be sure to have 2 cups 
after boiling. Take 2 ounces of leaf gelatine and shake it in this. 
Stir until dissolved and then add 4 cups white sugar and stir 
until melted. Bring to a boil and if necessary skim. Pour into 
soup plates previously dipped in cold water. Each plate may be 
colored differently. Let stand until the next day, then dust with 
icing sugar. Cut in squares and roll in icing sugar, turning ocea- 
sionally until dry. 


PINOUCHE. 
MISS VERA BROWNE, 


pounds brown sugar. 

tablespoons butter. 

cup milk. 

cup pecan nuts. 

teaspoon vanilla. : 

Boil the sugar, butter and milk until it forms a soft ball when 
tested in cold water. Take from stove and add nuts and vanilla. 
Beat until quite thick. Pour into buttered pans and eut into 
squares, 
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CANDIES 


POTATO BALLS. 
MISS MURIEL LARKIN. 


Take desired quantity of fondant, flavor well with vanilla. Mix 
in chopped nuts. Mould into irregular shapes, roll in cinnamon 
and make eyes with end of a spoon. 


STUFFED DATES. 
MRS. J. C. WEBSTER. 


Stuff dates with chopped walnut meats. Put in double boiler 
with enough water to barely cover them and cook until tender. 
If any water is left, drain it off. Put in a mould, chill and serve 
with whipped cream. 


PERSONAL NOTE. 
MISS MURIEL LARKIN. 
I have used Cowan’s Ebony Dipping Chocolate and their Puritan 


Chocolate for some time and have found both most satisfactory. 
They are both procurable in ten pound cakes. 


BEVERAGES 


‘*One sip of this 
Will bathe the drcoping spirits in delight 
Beyond the bliss of dreams.’’ 
—Milton. 


ORANGEADE. 
MRS. J. W. FLAVELLE. 


Grated rind of 9 oranges. 
344 pounds sugar. 
3 ounces citric acid. 

Mix together and pour over the mixture five pints of boiling 
water. Let it cool and stand for 24 hours. Bottle without strain- 
ing. Strain before using and allow one part of syrup to two parts 
of water. 


GRAPE JUICE. 
MRS. J. B. COYNE. 


19 lbs. blue grapes. 
4 lbs. sugar. 

Put grapes on to boil with enough water to cover them. Boil 
until seeds separate, put through a colander, then through cheese 
cloth. Let juice get hot, add sugar and let come to boil. Bottle 
while hot. 


FRUIT PUNCH. 
MRS. SECCOMBE. 


6 lemons. 
6 oranges, 
6 bottles ginger ale. 
3 bottles soda water. 
Juice of any fruit (cherry, peach, etc.) 
Do not add ale until all fruit juices are mixed. Sweeten to taste. 
If too strong add either soda or plain water. 


BOSTON CREAM. 
MISS JESSIE GOODMAN. 


4 lbs. white sugar. 
4 quarts water. 
Boil and when cool add 
4 oz. tartaric acid. 
114 oz. essence lemon. 
Whites of 6 eggs (whipped). 
Cork and add soda to make effervescence. 
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The Secret of Good Cooking 





is in having the best utensils. 
Our Enamel Cooking Vessels 
are in a class by themselves. 
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a guarantee of quality. Ask 
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IMPERIAL BANK OF CANADA 
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Wellington St.and Leader Lane Bathurst and Dupont Sts. 
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ESTABLISHED 1901 
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MONTREAL LONDON, E.C., ENG. 
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SIR THOMAS W. TAYLOR E.R. PEACOCK 
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The Oldest and Strongest Canadian Accident 


Insurance Company. 
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J. E. ROBERTS, Lt.-Col. A. E. GOODERHAM, 
President. Chairman. 
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Hant of Cherry Sirevit, : : : Cnranto. 


Head Office: Branches: 
LUMSDEN BLDG. MONTREAL, OTTAWA 
Toronto. LONDON. 





Gasolene, Benzine, Lamp Oils, Paraffine Wax, Greases. 
Lubricating Oils, Automobile Oils, Road Oils, Fuel Oils. 





Our “PEERLESS” Gasolene, 


Ue OIeEGN be VULCAN. 
Cara Oils, are Economical, Efficient, Evincible. 
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